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FOOD CANADA LIKES BEST 
from 5,000 recipes we picked 50 family favorites 


Why You Bore Your Husband — Dr. Blatz 





























Pack a lot into a little and 
enjoy wrinkle-free 


This talented new textile fibre is the perfect travel- 
ling companion. Note how the lady is demonstrating 
the “packability” of “Terylene’. No skimping on 
4 lothes ese whole weeke nd wardrobe squeezed 
into one small bag. 

She hangs everything up, and soon “Terylene’ 
is completely free of the odd wrinkle it might have 
picked up. The 100°% “Tervlene’ dress she’s wear- 
a short 


ing came out of that bag just time ago, 


Look at il 


not a wrinkle in sight. 


weekends with ‘Terylene* 


It’s no trouble at all to wash “Terylene’ garments 

they drip-dry overnight, won't stretch or shrink, 
and turn out smooth and fresh the next morning, 
ready to wear without ironing. 

You'll enjoy the luxurious feel of ‘Terylene’. 
You'll enjoy the convenient talents of “Terylene’— 
look for them in a range of beautifully styled gar- 
ments. The distinctive trade mark shown at the 


right identifies approved “Terylene’  fabrics.— 


CANADIAN INDUSTRIES LIMITED, 





THE 


Polyes ter Gy 


PALENTED TEXTILE FIBRE 


*Registered trade mark polyester fibre 
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Y CAR, Caledon East is about an hour from 
our offices. But when writer Christena 
Farrell went out by train to get the story of how 
the community acquired a doctor (page 12) she 


returned several days later laden down with more 


travel lore than if she'd attempted 
Baffin Land. 
trip takes about two hours, including a chang: 
But a trip to Caledon East is 


trip to 
When trains run on schedule the 


at Georgetown 
rarely even that simple. On the night she started 
back the train was two hours late. During the 
wait at the station the local people gathered 
around the heater cheerfully regaled her with 
tales of just how late the train could be 

Since there’s no station master at Caledon 
East, no one knew why or how long the delay 
The speculation in the station was that the train 
had hit a cow again But no one seemed to 
care except Christena, and after a while she 
stopped worrying, too, and accepted an apple for 
dinner and an invitation to come back in the 
She'll probably stop 
in to see Mrs. G. Myers. who unloads the freight 


spring for trout fishing 


from the train and is pictured (above) in the 
doorway of the station, and Mrs. Marty Stone- 
house and Bill Proctor who haul away the mail. 


Sut she ll go by ear. 


Vivian Wileox, Chatelaine’s new fashion and 
beauty editor, is a tall, slim young woman who 
wears simple elegant clothes and indulges in a 
weakness for shoes (twenty-four pairs at the last 
count). She says she thinks she was headed 
for a career in fashion almost from the time 
she stopped wearing rompers. As a child she 
read fashion magazines instead of comic books. 


Later, as fashion editor of Mayfair magazine for 


DORIS McCUBBIN, Mana 


MARIE HOLMES, Director Chatela 


RON BI 


K. L. WHELAN 


CHATELAINE—MARCH 1956 











LER, Art Directo 





Train service is sketchy at Caledon East, Ont., one reason the town wanted a doctor of its own. 


twelve years she became 
an outstanding authority 
in her field. She has at- 
tended the big showings 
in London, Paris and New 
York and has canvassed 
Europe to bring new fash- 
ion ideas home to Cana- 
dian women. Her fashion travels have also taken 
her to South America. 


Jamai a 


Bermuda, Nassau and 
During her first week at Chatelaine. 
she was interviewed for a radio program, emceed 
a fashion show on TV, gave daily consultations 
on fashion at the Ontarie Garment Salesmen’s 
Market Week 


editorial ( hores. 


and all this on top of her regular 

(ny spare time she finds these 
days, she spends combing decorating studios for 
ideas for a new bachelor apartment which she 


plans to do in modern and regency. 


Alice Laidlaw Munro 
who makes her first ap 
pearance in Chatelaine 
with her short story. How 
Could | Do That? (page 
16). is a prolifie and suc 


cessful writer. Sinee she 





began writing during het 
student days at the University of Western 
Munro has 
ind published ir 


Ontario. twenty-four-vear-old Mirs 


had stories read over the CB 


magazines and university journals. Most of them 
have had a small-town background similar to het 
ago, was Wingham, 
Ont. Now she lives in North Vancouver. does 


part-time work in a library, and cares for a 


own which, until six years 
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Editor JEANNINE LOCKE, A tant Editor 
titute VIVIAN WILCOX, Fashion and Beauty Editor 


ELIZABETH CHANT ROBERTSON, M.D., Child Hea 





C. J. LAURIN, Manager 


Advertising Manager B. WES. SPICER, Advertising Pr 


DONALD 8S. JONES, Circulation Manage 
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daughter. Sheila, who is, her mother says, “wild 


and merry, contrary and delightful, 


as only a 


two-year-old can be. 








A wedding dress and a complete trousseau can 


be made by a elever bride for as little as SLIO 


ind our feature, Sew and Save, page 57, tells 


how. Mrs 


\lexander Barrie. who is shown tn 


the picture (above) adjusting the model's head 


dress, proved it 
Barrie made he I 
seau \s well 


(Ann is assistant 


new fashion 


husband, Sandy 


\ recent bride herself. Ann 


own wedding dress and trous 


is be ng a é le vel needlewoman 


to Vivian Wileox, Chatelaine’s 
beauty editor She and her 


Barrie. both worked on Fleet 


Street in London But they didn’t meet until 


they came to Canada almost at the same time, 


and to work on the same floor at Maclean-Hunte1 


re arly two vears 


GLADYS SHENNER, A i 
DORIS THISTLEWOOD, Home 
JEAN YACK, C« 


azo. +} 
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Planning Editor 






So many ways a 
Chatelaine 


To feast your eye and your family — these 
five top prize winners from our 50 Favorite 
Family Recipes contest. The other recipes 


begin page 22. Photograph by Ray Webber. 
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LISTERINE 


The most widely used antiseptic in the world 
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YOU WERE 
ASKING 


Chillin 


Woman's Greatest Hazard 





Having just read Dr. Marion Hilliard’s article, 
Womans Greatest Hazard (January) I feel 
impelled to write and thank you for it. If 





[ had been able to read sueh an article 


twenty-five years ago I should be a much happier woman today. 


R. H., Edmonton. 


I am disgusted and horrified. Is nothing sacred and personal 
any more? ... [ think you should know how articles of that 
sort appear to women of my sort—the better educated, more 
carefully brought-up sort—-in other words (old-fashioned, but 
true) a lady.—Mrs. John A. Brown, Toronto. 


Splendid . . . IT only wish there had been such plain truthful 


articles written twenty-five vears ago. —R. D.. Campbellton. 


One of the most disgusting articles | have ever read.—Mary J 
Velntvre, Shedden. Ont. 


Surely man made in the image of God can keep his love life on a 


much higher plain.—J. W. S., Saskatchewan. 


If women want this information let them ask for it in private —I 
would blush to think my daughter of fifteen would get this article 


and read it.—E. M. K., Halifax. 


It should be required reading by all couples who intend to marry. 
\fter seventy years of living [ feel sure it would save millions 
of lives from becoming tainted with that nasty grey shade of 
misconception and vulgarity regarding one of God's most beau- 
tiful and useful gifts.—Owen J. Bennett, Abbotsford, B.C. 


lf Thermos Coffee Curdles 


Why is it that once in a while the coffee in my husband’s Thermos curdles? 
I always follow the same procedure: pour the coffee and condensed milk 
into a pitcher and then into the Thermos.—Mrs. B. E. Bridges, Bowmanville. 


This may be due to the strength or extreme heat of the coffee or it could be 
caused by the evaporated milk or cream. The best way is to put just the 
clear hot coffee in the Thermos and put the cream in a small jar with a 
screw lop, Wrapping it in several thicknesses of aluminum foil to keep it cold 


and sweet. 


War Mother Wants Company to Europe 

I’ve just received a letter from the Imperial War Graves Commis- 
sion, Canadian Commission, announcing the unveiling of Groes- 
beek Memorial in the Netherlands on June 2. 1956. f would like to 
get in touch with other war mothers who are interested in taking 
the trip. If we travel together it will be so much nicer and not so 
lonely. | have my two sons’ graves | want to visit over there. and 
surely there are others who will want to go. Won't you please 
write to me?—Mrs, Delia Ash, 816 Plessis St.. Val d’ Or. Que. 


Vore letters on next page 


Send your comments and your questions to The Editor, Chatelaine. 
481 University Avenue, Toronto 2. All letters must be signed. but. 


u here requeste d, names wul not be published on pe rsonal questions, 
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How good are your teeth? 


Only circus performers, like the one 
shown here, risk life and limb by using 
their teeth. Nevertheless, good teeth are 
mighty important to all of us. 


Your teeth deserve good care for many 
reasons. They aid in maintaining general 
health, for unless food is chewed properly, 
it cannot be easily digested for the body’s 
nourishment. Healthy teeth also make us 
look more attractive; help us speak 
clearly and distinctly. 


Yet, almost none of us escape dental 
troubles. The magnitude of this problem 
is shown by these findings from the 
Canadian Dental Association: 


1. Too many Canadians have lost half 
of their natural teeth by age 40. 


2. The number of cavities occurring in 
the teeth of children between 6 and 18 
years old runs into the hundreds of 
thousands all of which should be 
treated 

Fortunately, dental discoveries of great 
value to children have been made in 
recent years. Because early dental care 
is sO important, visits to the dentist 
should start around age three. While little 
or no treatment may be needed at this age, 
it is a good idea simply to let the child 
become acquainted with the dentist. The 
first visit, if made pleasant and interesting, 
can give the child a favorable attitude 
toward dental care that may last for the 


rest of his life. 





Adults should also see the dentist 
regularly . . . at least twice a year. His 
examination, including X-ray studies when 
necessary, can reveal hidden trouble 
such as an abscess at the roots of an 
apparently healthy tooth . . . or a small 
break, no larger than a pinprick, which 
can be the start of decay. If these and 
other unhealthy conditions of the teeth 
and gums are not treated early, they may 
lead to premature loss of teeth . . . to say 
nothing of costly and extensive care. 


Today, many dental procedures have 
been vastly improved. New anesthetics, 
for instance, are now used to deaden pain 
and they seldom cause unpleasant after- 
effects. Even the dental drill has been 
modernized. The techniques of making 
and fitting bridges and dentures has also 
become such a fine art that wearers soon 


cease to be conscious of them 


Preserving the teeth and gums also 
depends largely on good daily care, 
including regular brushing and proper 
diet. In fact, good daily care, coupled with 
regular dental check-ups, can greatly 
increase the chances of keeping most of 


one’s teeth throughout life. 


Metropolitan’s booklet, For Good Teeth, 
gives many more facts about dental 
health for both young and old. Just clip 
and mail the coupon below for your 
free copy. 


ae 


6000 
’ Thin 


Metropolitan Life insurance Company 
Canadian Head Office (Dept. H.W.) 
Ottawa 4, Canada 


Please send me free booklet 7 
36-L, lor Good Teeth 





.. . 
YOU WERE ASKING Vi, 


CONTINUED 





Where to Find Speech Therapy 


Would vou relay the following information to Jean P. Clarke, 
Kdmonton. who asked for information on speech therapy (Janu- 
ry). The American Speech and Hearing Association Directory 
vives a Ye ographi al listing of acc redited speet h and hearing clinics. 
We have a manual outlining the work of this particular clinic 
shich also may be of interest.—-Mrs. 1. Richard, Child Guidance 
Clinic of Greater Winnipeg 


Spotted Hats and Forks 


How can [remove water spots from my white winter 
hat? Question number two do you know ot an easy 
vay to remove tarnish from the tines of forks?— Vrs. 


CE. Turner, Arnprior, Ont 










Make a paste of French chalk and benzine and apply to spotted area: rub 
the paste in lightly and allow it to dry, then brush out the « halk. For your 
forks, use the handy little metal leaf that is sold for this purpose. Place 


am ~ DELICATE CAKE — ; 
1 EASIEST RECIPE YET ! 


: Eaaten Glow Cake 


_~ SWANS DOWN CAKE FLOUR ASSURES ITS EXCELLENCE! - 


it in the dishpan with the flatware, then add detergent and warm water just 


is in washing dishes. The flatware must come in contact with the leat 


Shirr Draperies for a Valance 


Our living-dining room has a coved ceiling. Could | have a valance painted 
the same color as the walls? Would shirred or pleated draperies he best? 
Vrs. Grace Gully. Edmonton. 


Have your valance and by all means paint it the same shade as the walls. 


\s the valance box dresses the top of your draperies, the shirred heading 


SWANS DOWN “EASTER GLORY’ CAKE 





(which requires less material at the top and less in width) is quite acceptable 


ind actually runs smoother on the track. 








| 2 cups sifted Swans Down Cake Flour Y cup shortening Chatty’s Mailbox 
| 2 teaspoons Calumet Baking Powder Milk* 
| \ teaspoon salt 1 teaspoon vanilla though no Young Parent, I can't cnaty() 
| 1% Cups sugar 2 eggs, unbeaten resist sending you my appreciation . 
of this department. Chatty Chip- 
*With butter or margarine, use 4 cup milk. 8x8x2-inch square pan in moderate oven munk would have been delighted 
With vegetable shortening, use 4 cup milk. (350°F.) about 50 minutes. vesterday if he had peeked into y my 
Measure sifted flour into sifter. Add baking Frosting: Ward D of the Montreal Chile "™ 
powder, salt and sugar. Combine 2 unbeaten egg whites, 1/4 cups sugar, dren’s Hospital. \fter making 
Stir shortening to soften. Sift in flour mixture. dash of salt, 4 cup water and 2 teaspoons brooches from milk-bottle tops, the children made beads from 


corn syrup in top of double boiler. Beat about 


Add milk and mix until all flour is dampened. | minute to blend. Then place over rapidly 


iluminum foil. Hollis, with her slim brown fingers cut and shaped 


| 
| 


Then beat 2 minutes at a low speed of electric b he beads. Lili, our little Eskimo d pre blue-eved Diane 
, . oiling water and beat constantly (with sturdy thre veads, ALL. ul itt ; mo. an pre tty ue-eve lan 
prin: etekeneinis me eee. beater or at wigh speed of electric beater) threaded them on red wool. And the boys had fun making hats 
minutes, or until frosting will stand in peaks. — n. R 
mixer or 150 strokes by hand. " g p from pape I bags. Vrs. / { Shackle fon, Roxboro. Que. 
Remove from boiling water. (For smoothest 
| Baking: frosting, empty into a large bowl.) Add 1 tea- | have enjoyed your cutouts and pictures so much [| would 
Pour batter into 2 round 8-inch layer pans, spoon vanilla and beat 1 minute. Spread frosting love to receive your picture. A girl is writing this for me. She likes 
| 1% inches deep, which have been lined on between the layers and over top and sides of vou too. xxoo.——Christeen Anderson, Calgary. 
| the bottoms with paper. Bake in moderate cake. Then sprinkle with 144 cups Baker's 
| oven (375 F.) about 25 minutes, or bake in an Coconut. Decorate with jelly beans. | enjoy your games and puzzles very much and look for them 


every month.—-Aathleen kdy, Laroy, Alta. 








Chatelaine Credits 








i 
Wal et | have received Chatelaine for years as a gift subscription 
P A ’ and enjoy it more than any other magazine that I receive. | 
n ' , 
wans an es -- certainly wouldn't be without it in the home . . .— Mrs. Walter 
taste so fresh! ; Thorneloe, Kast Angus. Que. 
Swans Down cakes ~,~ 
ne y Chatelaine now has settled down to something really worth while: 
rise so hi : . y 
2 ae so it inspires me after all these years (I’m sure it is at least twenty) 
{ to write a word of apprec lation... I enjov a good light story 
— ae ‘ . 
~~ and I am glad that you have endeavored to keep Chatelaine’s 
18 on a high moral level. I think Dr. Hilliard’s articles are priceless 
PSO 
ANOTHER FINE PRODUCT OF GENERAL FOODS "he 
’ PHOTOGRAPHS IN THIS ISSUE—By John Sebert (pages 1, 11, 12, 13), 
a ne a ees, age ae, a > ma ahs Le Pa a ~ a = Peter Croydon (6), Graham Warrington (18), Ray Webber (19, 57. 64). Basil 
i i i i i i i i i i i i Zarov (19), Paul Rockett (21, 75), Karsh (32), Wheeler Syndicate (73). 
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BDruce Fihatchisonmrn 
rediscovers 


- ore 
UNKNOWN 
COUNTRY 


PART 7 in the Mar. 

















3 issue PART 8 in the Mar. 


— 
17 issue 


COoOmtario 


FOURTEEN YEARS AGO Bruce Hutchison wrote 
his best-seller entitled The Unknown Country. 
Canada has since undergone so great a trans- 
Maclean's 


formation that 





asked Hutchison to 
Parts 7 and 8 of this 


exclusive report deal with the southern and northern 











make a second report. 


areas respectively of the province of Ontario. 


Ask your newsdealer to reserve a copy of each issue of Maclean's for you or take advantage of 


the money-saving subscription rate of 26 issues for only $3.00. 


wceme ne MACLEAN’S es == 


SALE FEB. 21 AND MAR. 6 











Do you know whu... 


your Baker wraps bread in 


(cllophane? 


Because “Cellophane” cellulose — film 


keeps your loaf fresh and tasty for so long! 


And even after your loaf has been un- 
sealed for use, all you do to retain its 
flavour and freshness is simply twist the 


; Cellophane” closed again. 


In addition to sealing in the original taste 
and freshness, sparkling “Cellophane” 
keeps dust and odours out from the 
moment your loaf is baked until it is 


completely consumed. 


Your baker has a variety of special 
loaves wrapped in “¢ ‘ellophane™. The 
next time you shop, remember sparkling 
™ ‘ellophane” shows at a glance the type 


of loaf you want. 


TRADE 


el ophane 


col PONY 


Cellulose Film CANADA 


DU PONT COMPANY OF CANADA LIMITED 
MONTREAL 











How to bea vood mother-in-law 


Be IN the days of the Pharaohs, two old women met in the 
market place. “How is your son?” the one asked the other. 

“Oh, he’s fine, but that wife of his— she raised her hands in 
despair. “She's lazy, always sleeping in. She skips through the house- 
work so that she can gossip with the other women, and she’s turning 
his children into litthe roughnecks. The way they shout and rush 
around gives me a headache!” 

“What about your daughter?” asked the other woman. 

“Oh, she’s fine. Her husband is rather a lazy fellow, but at least 
he’s good-natured. He doesn’t mind when she gets up late. Actually 
she never liked housework but he doesn’t seem to mind when she 
skims over things. She has a good time with her neighbors—-she 
always made friends easily,” the old woman said complacently. “And 
her children are wonderful—such lively, healthy youngsters, always 
up to something.” 

The woman with the model daughter and the problem daughter-in- 
law has been supplying cartoonists and joke-makers with material for 
centuries, for the critical mother-in-law who interferes and tries to 
dominate is as much an institution as marriage itself. 

For a woman who has devoted her whole life to being a mother. 
becoming a problem mother-in-law is easy. Her family are all grown 
up. She doesnt find sufficient interest in the “girls,” card games and 
clubs. The new family becomes the centre of her attention. And this 
is one job she feels she has an indisputable right to express opinions 
about. After all she’s spent her whole life at it hasn’t she? 


Do You Have to Be a Speechless Mummy? 


But, when she does speak her mind she runs right up against 
another woman who is also trying to doa good job. Her daughter-in- 
law is in the first difficult stage of building a good relationship with her 
husband. She is anxious to be a good mother and she has her own 
ideas about the best way to accomplish both these ends. Besides her 
own convictions about marriage itself, she has deeply ingrained 
opinions and habits about keeping house which she inherited from 
her own mother. Even the most tactful advice by the most well- 
meaning mother-in-law just seems like meddling interference to the 
daughter-in-law. 

“But am I to sit by and never open my mouth about anything?” 
a mother-in-law asks. “Does being a good mother-in-law mean you 


| =) 
have to become a speechless mummy?” 


More Than Just a Baby Sitter 


Certainly not. But no woman can become a good mother-in-law 
without first being a good mother, and that means both to her own 
child and whomever he marries. Her first job as a mother-in-law is to 
develop the mother attitude toward both her son and daughter-in-law. 
When she says children, she has to mean them both. 

Next she should strive to become a good friend and not just an 
unpaid baby sitter. But if she expects to play this role she has to 
start early to prepare for it. If you want Continued on page 70 
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Big, bright and beautiful... 


Here’s a car that’s big and bright and beautiful, through and through... 
not just in its colors, inside and out, but in its flashing response to every 
control. Yes, Buick #s beauty on wheels, with brilliance and excitement in 


every smoothly-tapered line. And on the move, be it city street or open 
road, on curves, hills or straightaways, the incomparable magic of 
“Advanced Variable Pitch Dynaflow” will smooth your path beyond all 
measure. See your dealer . . . learn the full story ... today! 


A GENERAL MOTORS VALUE 















Matching orlon sweater and skirt topped with 
silk Shantung blouse. 





gives you 
- extra softness... 
ee extra absorbency 


New Kotex with Wondersoft* Gauze foundation, provides a double safety: 
Covering brings you an entirely new it's not only stronger but also permits 
experience in lasting comfort... you've complete absorbency. The special weave 


never known such softness is always open and free, admitting all 


A Safer-Softness This miracle cove I seereenres quickly (the edges stay dry— 
ing. because of its reliable gauze can't chafe) 
Only Kotex* has this extra solt, extra 
safe covering. And only Kotex has 
tapered ends retains its shape and 


comfort for hours. 





KOTEX NOW COMES IN 
THIS SOFT GREY PACKAGE 
When you shop, look for 
this new Kotex package — 
soft grey, with a graceful 


K, symbol of highest quality. 





YOUR CHOICE OF 3 SIZES 


"REG. TRADE MARK Regular (Bive Panel) Junior (Green Panel) 
Super (Rose Pane!) 








Chatelaine’s 
MEMO ON 
BEAUTY 





by Vivian Wilcox 
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SHOW OF HANDS 


Since a pair of well-kept hands can lend a mintful of charm to 
any gesture, it stands to reason that hand eare and grooming should 
be built into the weekly beauty routine. But what is the best routine 
to follow? What preparations are best to use and what are the 
ways of overcoming and curing common hand and nail ailments? 


Here’s a short course on the eare of your hands that should help. 


Care and color . . . First, the weekly 


manicure. This should always start 


eream for each nail. Slide a flat. 


smooth-tipped orange stick around 


y f f with a finger bath of warm, sudsy 
\ i Y y ws =606fwwater. followed by a coating of nail 
| —_- z 


each cuticle, lifting it gently away 
from the nail and working the eream in underneath. Run the same 
orange stick under each nail to clean it. The nails are no place 
for sharp metal instruments-—and nail scissors should be kept for 
your pedicure alone. Shape each nail with long, sweeping strokes 
of an emery board, filing from the back of the nail and steering 
clear of the extreme corners. Sawing at the front edge often causes 
the nail to split, and digging into the corners will cause tiny corns 
and hangnails. Then polish, remembering this: That large. squarish 
nails take most kindly to dark tones of polish: look slimmer if a fine 
line is left unvarnished down each side. hat short. stubby nails 
look twice their length under a coat of pale or medium polish. from 


half moon to tip. 


Ailments and antidotes. . . Weak. splitting nails can be strength- 
ened by soaking them nightly in warm nail oil. Then go to bed 
wearing thin cotton gloves. Use the same treatment on ridged nails. 


If the ridges are not too deep, buff them to a smooth surface with 
a cotton-tipped orange stick moistened with cuticle remover and 
dipped in powdered pumice. Splitting or tender cuticles (just 
retribution if you trim them with nail scissors or buffet them back 
with the towel when drying your hands) need nightly nail cream. 
and extra-gentle treatment. If they are coarse into the bargain. 
circle them lightly with a cotton-tipped orange stick dipped in cuticle 
remover. Enlarged knuckles call for internal treatment (a diet of 
green vegetables, fresh fruit, brown bread and whole-grain foods) 
and external deeoys (dark nail polish and fairly heavy jewelry). 
Calluses should be soaked in warm water for ten minutes, pumiced 
gently and then disinfected. 


Handy preparations . \ new hand lo- 
tion which acts as a pair of invisible gloves, 
seals the skin from such harmfuls as dish- 
washing detergents, housecleaning grime, 
blustery wind and weather, and bacteria. 
\t the same time, it softens and whitens 
the skin... Rose-tinted, iridescent enamel 


that turns each nail to a frosted pearl 





\ quick-drying solution which, sprayed on 
at the flick of a finger, dries each varnished 
nail in less than seconds . . . Bleaching cream, to take the dinginess 
out of hands . . . Artificial nails, wonderful protection and disguise 
for real ones which are weak, stubby or splitting. 
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ARDENA INVISIBLE VEIL FACE POWDER AND ARDENA BASIC SHEEN 


ably ELIZABETH ARDEN 


Radiant make up that imparts a luminous pearly look 


ACE POWDER 
invisible pertur ed 


tly, delicate] 


INVISIBLE VEIL I 


Created in France by a secret process, this 
veil of powder is unbelievably fine . . . goes on softly, ligt 
without a trace of flying or misting . . . covers every shadow and pore. 
Ardena Invisible Veil Face Powder 6.00 a box 
eal shad 


fect 


in 


10) per 


rad 
gradu 


Ardena Invisible Veil Pressed Powder in metal N ipoleoni« Clon pact (retil 
Jewel Compat t (refillable) 


Reg 


10.50 


Superb, flowing 


rular Invisible Veil Cc 
BASI¢ 


cream make-up foundation that give 


llable) 5.50 


mmpac 
pa 


SHEEN 


i 


precious, petal-fresh lustre. Just a few satiny drops ... and at once your ski 
looks dewy, fresh and youthful. The feather touch of BASIC SHEEN’s 
liquid creaminess conceals every tiny line and imperf mm. 

BASIC SHEEN 3,00 and 5.50 In 8 exquisite ide 
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Sis te Jaden 


LONDON . NEW YORK ” PARIS ° TORONTO 
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IT'S PLAIN TO SEE... 


this dull and dingy old bathroom suffers from old-fashioned fixtures. 


Imagine what a difference remodelling can make, Suggested is just 


c one idea (with new fixtures placed exactly where the old ones stood). 
» je ; 


_ It features two N.I.D.C. award-winners: WESTLAND wash basin 


Bathrooms can be brighter, more beautiful than 


ever today —with the handsome new fixtures in 
lovely colors that are vours to choose in the 
modern CRANE line. And no expensive struc- 


tural changes are required. 


{sk your plumbing and heating contractor. 
He can show you how today’s Crane fixtures— 
bathtubs. toilets and wash basins—can work 


wonders — at far less cost than you probably think! 


and Dial-Ese trim: with CRITERION bath and DREXEL toilet. 


most people prefer Crane... and 


CRANE 


quality costs no more 


CRANE LIMITED: General Offices: 1170 Beaver Hall Square, Montreal 


7 CANADIAN FACTORIES 
26 CANADIAN BRANCHES 


Associated Companies CANADIAN POTTERIES LIMITED 


PORT HOPE SANITARY MANUFACTURING COMPANY LIMITED 
CRANE STEELWARE LIMITED 

ALLIANCEWARE, LIMITED 

WARDEN KING LIMITED 
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A single girl tells 


WHY I 





They pity us but won't trust their husbands alone with us for a minute. 


HAT E 
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WIVES 





And all they talk 


about is babies and housework and neighbors. Why cant wives relax and just be women? 


I DON’T LIKE the way wives treat single women. 

I don’t like their blatant assumption that a 
missus is somehow superior to a miss. I don’t 
like the way they try to redeem us with their 
I don’t like 


the way they incessantly talk shop as though 


clumsy efforts to get us a mate. 


they were giving us a gratifying glimpse of the 
great warm wonderful world on the other side 
of the tulle veil. I don’t like the way they refuse 
to consider the possibility that some of us like 
to be single. 

In fact. there are times when I don’t like wives 
themselves very much. 

There’s the match-making wife, for example. 
\ lot of wives have tried to find “‘a nice man” 
for me. Curiously, most of them, even those 
who were connoisseurs when they were in 
the market for themselves, take a tolerant view 
of what constitutes “a nice man” for a needy 
friend. Just about any man will do. But their 
favorite is the confirmed bachelor. 

“You must come to dinner Friday night,”’ one 
of my friends began a recent telephone con- 
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BY JEANNINE LOCKE 


versation. “Bill has invited the loveliest man 
from the office. His name is Jack Swanson and, 
listen to this—he’s SINGLE. ‘Thirty-four and a 
bachelor. [ve met him once and he’s absolutely 
a pet. He’s terribly sweet to his mother. In 
fact the reason we're having him Friday is that 
he always takes his mother out to dinner Sunday, 
As I said to 


Bill, now there’s a catch for some lucky girl...” 


and Saturday he plays handball. 


I met Jack Swanson. [I’ve met his type before. 


It’s easily recognizable. He’s what is known 
among mothers as “a good son.”’ Now I’m in 


favor of boys being kind to their mothers. In 
fact, | wouldn’t separate a boy like Jack Swanson 
from his mother for anything. 

I probably couldn’t. He’s a happy bachelor. 
As such he’s an offense against nature to wives. 
Although he’s eligible only in the legal sense 
of the word, he’s produced as a prize, worth a 
girl’s gamest efforts. Since it’s clear to any 
woman who is still in the lists herself that this 
man really doesn’t want to play, it’s embarrassing 


to be tossed into the arena with him. You can’t 


very well take him aside and assure him that 
you mean him no harm. So you spend an 
evening trying politely to ignore him and also 
the baleful looks of the wife who cunningly 
trapped him for you 

A wife may disapprove of your unaggressive 
behavior in that situation, but she ean positively 
dislike you for playing along with another of 
her plots. A married friend of mine announced 
to me a while ago that I was to meet one of her 
former swains. Her innocent excuse for the 
meeting was that we were both nice people. On 
my own, | reasoned that her plan Was for us 
nice people to mate after a decent interval. My 
reasoning was all wrong. 

This man wasn't up for competition. He was 
strictly for show. Although my friend plainly 
hadn't wanted him she regarded him as being 
forever hers. This fact, together with the man’s 
apparent enthusiasm for the role of torch-carrier, 
left me confused as to my own role. Apparently 
I was to be merely a prop, or at most the audience. 


I have since Continued on page 42 
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BY 





CHRISTENA FARRELL 








HE MOST important) person in with an even greater need. Ontario is relatively still do. With the war, too, came newcomers 
Caledon East, Ont. (population well off for doctors (about one for every seven from the city, commuters who were lured by 
905). is a shy twenty-nine-vear-old hundred citizens) in comparison with, say the gentle hills and soft country air. Alto- 
newcomer called Bill Friend. New Saskatchewan or New Brunswick where the vether, since the war's end the population has 
comers don't usually rate highly in ratio climbs to about one in more than grown from 350 to 505 at the last count in : P 
Caledon East and they’ re neweomers for a very eleven hundred and the distance between 1955. 
long time. But when Bill Friend arrived last loctors is proportionately high. It was no lucky accident that a doctor came 
November with his wife. Wilma. and three to this community. Caledon East had been « 
year-old namesake son. he was ushered into a tively preparing for his coming for a year ; 
rent-free office, his family installed in a rent \t a ratepayers) meeting late in 1954 the 
free house and the town turned out for decision was made to quit talking about the 
banquet in their honor at the Legion Hall need for a doctor and go to work to get one 
Bill Friend got special treatment because According to J. J. Berney, who is the postman 
he’s a doctor and Caledon East has wanted as well as the hardware merchant. “We 
doctor for more years than anyone can clearly figured most young doctors wouldn't have 
remembet Bill Cannon, who runs a general much money. ‘To get one, we figured we'd 
store. says it must be twenty-five vears since need to give him some help.” Since there 
the last MD’s shingle came down in Caledon wasn t a house available for rent or sale. the 
Kast. Some of his neighbors say fifteen vears a & citizens decided to build a house for the 
is a closer estimate Whatever the number z doctor big enough to contain his office. 
evervone agrees that the community has been William Friend Jr... who is three, waits for Everyone agreed to the plan. As Murray 
without a resident doctor for far too many eS Se: SS: SOY Seneee eens Nelson, a garage operator, pointed out, ‘Th 
vears women are behind it and every project that 
Po get his services Caledon East had t Only thirty-three miles northwest of To- works has to have the women behind it.” Th 
ompete with larger Canadian communities ronto over first-class highways, Caledon East 
doesn't seem a likely spot for a doctor to stop TH — 
: : he doctor checks his new office-home ying 
in. Three blocks comfortably contain the seine: 
entire business section. The village is bare of 
theatres. drugstores supermarkets or hotels . 





Such public buildings as town hall, library and t 


high school also are absent. a us 

Most of the working people of the com- 
munity are away during the day. Either the 
are employed at the aircraft plant seventeen 
miles away or they commute to the city. Before 
the second war Caledon East was a simpl 


market village, supported by a mixed farming 





area. Its people worked right in the town. But 


His waiting room = was busy fro he star with the war came the new aircraft plant and 
Before, people had to leave town to see a deet most of the people began working there. They 
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-~Got a Doctor 





The families of the town were taking a chance. but it worked. 


First they got together and built a new house and office. Then they 


wives and mothers of Caledon East had good 
and numerous reasons for backing the cam- 
paign to get a doctor. Almost everyone in the 
community knew what it was like to wait 
anxiously for a doctor to arrive from Bolton o1 
Orangeville, both nine miles away, or Bramp- 
ton, three miles farther, when someone in the 
family was seriously ill. 

Mrs. Bruce MacNamara recalled how long 
were the hours between nine in the morning, 
when she phoned the doctor to tell him ten- 
year-old Linda was sick and the doctor’s call 
at three the next morning. She remembered, 
too. that the doctor even declined the coffee 
she had ready for him because he had more 
urgent calls to answer. Mrs. Morley Hall 
vasn’t likely to forget the three days that 
elapsed between a fall that left her with pain- 
fully wrenched ligaments in her leg and the 
irrival of a doctor to attend to it. Jesse Stroud, 
1 retired fireman, knew the panic that grew 
during an hour of trying to get the operator on 
his party line in order to eall a doctor for his 
vife, a diabetic. 

lo be without a doctor in a community like 
Caledon East, which depends for outside com- 
munication on an overloaded rural telephone 
system, is to be practically helpless in times of 
emergency. “The lines are down every time 
the wind blows.” Mrs. Morley Hall remarked 
ind added, in exasperation, “we haven't had a 
new phone book since 752.” But the biggest 
difficultv, according to Murray Nelson, is 
‘getting the operator so you can put a call 
through. At noon and six in the evening, thet 
peak hours. the operators at the Bolton and 


Caledon exchanges go « razy. 


There’s no bus service to Caledon East. One 


train comes in the morning from Toronto, 


with a change at Georgetown and the most 
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casual attention to the timetable, and meanders 
back in the early evening. This makes it 
necessary to stay away overnight if you leave 
town. As Mrs. Dorothy Claridge, the hair- 
dresser observed, “If you don’t have a car in 
Caledon East. you think twice before you 
make a trip anywhere—even to a doctor.” 

Albert Stewart, general storekeeper, pointed 
out that when the trip was made to the doctor's 
office in a neighboring town there was still a 
long wait before an overworked practitioner 
could see the patient. In his experience, “you 
don’t go over to Bolton to sit for a couple of 
hours with just a cough or a cut.” 

So everyone was agreed that Caledon East 
must have a doctor and that the first step 
toward acquiring him would be the building of 
a house-office. How would they raise the 
funds? Like a lot of other communities only 
recently grown to village proportions, Caledon 
East hadn't got around to the business of being 
incorporated and so had no authority to 
dabble in finance Therefore the simplest 
method of raising money—for the village to 


float a bond— was out. 





Over tea Wilma Friend second from right) 
meets neighbors at Mrs. John Naylor's (standing). 





invited Bill Friend to come from Toronto and hang his shingle on ut 


\ dozen businessmen promptly offered to 
underwrite the plan Sut their offer was 
turned down by their fellow ratepayers on the 
grounds that building the doctor’s house was a 
community effort in which as many citizens 
as cared to should participate. 


Their solution was to form a chamber of 


ee Pee 














Some of the people who helped get the doe- 
Left: MacNamara, Evans, Berney and Cannon. 


commerce to cope with the financing On 
February 8. 1955, the Caledon East Chamber 
f Commerce. the 268th in Ontario, installed 
W. B. Cannon as president, Bruce MaceNamara, 
vice-president and Kenneth Proctor. secre 
tary \ special committe comprising one 
general merchant. one hardware merchant. 
two contractors one garage operator three 
iurcralt plant employees, one creamery opera- 
tor, one farmer. a broiler (chicken) grower and 
i retired fireman. was instructed immediately 
to study the doctor question ; 

Phe committee began by exploring the idea 
of a loan from the federal government's 
Central Mortgage and Housing Corporation. 


They weren't very Continued on page ”~ 
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How would you feel if your husband lost his job’? , 
No wonder John was afraid to tell Eloise. But the way she reacted 
surprised him as much as it will probably surprise you 


BY EARL FULTZ 


ILLUSTRATED BY JACK BUSH 
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all 
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HEN John Foley was fired from his eight- 
thousand-dollar-a-year job as assistant to 
the sales manager at Hanley & Sons, his first 
impulse was to call his wife. Eloise. However, 
since it was three o'clock on a Monday afternoon, 
he decided it would be better to wait and break 
the news gently, in persén, since Mondays were 
always hectic for Eloise. 
For the rest of the afternoon, John went 
around in a state of mild shock. He could have 
gone home immediately but somehow it seemed 


important, reassuring, to stick to his daily 
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routine, and so he caught the five-fifteen as 
usual, read his paper thoroughly, and tried to 
keep from worrying about all the unpaid bills 
and the cost of living. He did this by concentrat- 
ing on how to tell Eloise the bad news in a way 
which would not shock or depress her more than 
necessary. 

He still hadn't decided exactly how to go 
about it when at six-ten he reached their home in 
the Laurel Hill Development, a place noted for 
neither laurel nor hills. He was right on schedule, 


however, and he went right on doing things the 


= Eloi 


ind he st idn't told her the news 


same as he did every night. He shouted hello to 
the children, kissed Eloise, put on his slippers 
mixed a couple of drinks, and sat down in his 
favorite chair. 

“Well.” John said, “its been quite a day, 
|...” He decided that was not right and inter- 
rupted himself with a sip of his drink. 

“[ don’t know about yours,” Eloise said, “but 
mine has been frantic. She then set about 
enumerating some of the low spots and John, who 
believed in the therapeutic value of blowing one’s 
stack, leaned back and 


Continued on page 16 
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Loutse asked herself that question a dozen times in the 






tortured hours that followed. But the 









fact remained, She had betrayed her mother 










BY ALICE LAIDLAW MUNRO 





RS. BROOKE always had some work in her lap when she sat out 


on the steps She would be patehing the boys” pants, o1 







hemming a school dress for Ruthie. or peeling the spotty 






yellow windfall apples that a man on the next street had let 






her have for nothing but the trouble of picking them off the ground. They were no 






vood for eating, but she made them into good pies and sauce. She hardly had to 






look at what she was doing, her hands were so used to a needle or a paring knife. 






She looked down the street where the mist was coming in through the pine 






trees and the big dark-red leaves of the soft maples choked up the ditches. And 






she looked up the street, watching for her children to come from school. Maybe 






the neighbors saw her sitting there, saw the big round-shouldered woman with the 






reddish skin, the reddish greying hair, sitting on her steps in the mild fall after- 






noon waiting for her children to come home from school. But nobody called her, 






nobody came out to gossip with her 






She never had much to say to her neighbors. She never borrowed from them 






and plainly did not like to lend. She would stand at her front gate with her arms 


>. Be 





folded across her breast, calling her children in from the street in the strong 






upbraiding voice which seemed to be reminding them that they did not belong 






here with the other children. And she sent her big girl, Louise, to the high school 






when every other girl on the street who was as old as that was working in a store or 
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a restaurant or one of the factories 









Mrs. Brooke’s house was built of wood, not painted, It was near the end of 


; 











one of the long meandering unpave d streets on the edge of the town. Behind the 


b= & 
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PU) 1 eee 


houses, on one side, was a furniture factory. On the other side was a low waste 








held and the town dump And at the end of the street were the thick dark-blue 






pines Many times through all seasons of the year Mrs. Brooke would find herself 






1 ee 
2 pee 
i. pee! 


looking toward this little pinewood, as if it were a picture, something unchanging 






. Mee ¢ 
Pa 


and so unreal, a place mysterious ind inaccessible. She never walked into it. She 






had no time for walks 






“es 
; oa 


On a street like this there were no sidewalks. Evervbody walked on the road 






and the ehildren played there, splashing in the mud puddles now and sliding on 






them later when the freezing weather came. Many of the houses were like this 






one. unpainted and silvery-grey in sunlight and sodden black in the rain. Some 






were painted dark-green or red and some had been covered with shingles of 






imitation brick. They were all so small that their contents spilled out onto the 










narrow slanting por hes and even the vards, where you could see old wooden 
chairs with the rungs gone, couches with tattered Continued on page 00 










The look Louise gave her mother was a dull scream, begging her not to speak. 
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Look What’s Hagpening to Living 


COLORS 


CANADIANS 


LIKE TO 
LIVE WITH 


If you live in Quebec you’re likely 
to prefer vivid colors. But Calgarians 
show a preference for warm browns. Check 
your own tastes against Chatelaine’s 


coast-to-coast color survey 


BY DORIS THISTLEWOOD 


Chatelaine Home Planning Editor 















Vancouver The tawny, golden hues Vancouverites like to live with 


were used by decorator Don Adams in the living room of Mrs. Edward 


Fox. Subtly textured beige carpeting and grass-cloth-papered walls 
make the room appear larger. The Danish furniture in rich-colored 


teakwood and natural oak reflects the westerner’s preference for wood 


textures and contemporary design. Blue green accents the warm tones. 


N THE map Canada is one vast country stretching from 
sea to sea, but colorwise we are a nation divided five 


ways. The west coast, middle west, Ontario, Quebec and the 
Maritimes are roughly the five color regions of Canada. They 
grew out of the different climates and traditions in these areas. 

The colors predominating in each region reflect the tem- 
perament of the people and blend or contrast with what they 
see when they look outside at the landscape. When a prairie 
housewife goes color shopping she is most likely to pick the 
golds, yellows, reds, rusts, olive greens and rich browns of 
the fall—and be glad she did during the ice-blue prairie winter. 

Softer hues of these colors are used on the west coast. 
more yellows mixing into decorating schemes—perhaps because 
they best offset any grey days rolling in from the sea. Moving 
east to Ontario colors are more conservative and muted. 
Easterners like cool blue. green and turquoise, good back- 
grounds for the dark furniture woods and traditional styles. 
often combined with contemporary interiors. 

Lively Quebec, in contrast. welcomes the vivid rich reds. 
corals and lemon yellows. Whether traditional or contem- 
porary, Quebec interiors strongly reflect the European heritage 
this province clings to. The even older heritage of the Mari 
times, including Newfoundland, our youngest provinee, has 
rich collections of fine furnishings bequeathed by early settlers, 
and sea captains who brought the beauty of the old world to 
the new. It’s to these that maritime women key their color 


schemes. choosing the soft, subtle tones of beige. green. rose 


and blue to provide the background most suitable for their 
treasures. 
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Halifax The colors in Mrs. W. B. Almon’s fine 
old blue and white china became the starting point 
in her living-room color scheme. The varying shades 
of blue used throughout the room tie in the china 
as an important decorating element. Patterned blue 
chintz gives the room an informal touch. To 
prevent a cold look Mrs. Almon chose soft pink 
walls for warmth and to provide a backdrop for 
the rich mahoganies and other deep furniture woods 
The plain grey rug, which contrasts with the pat- 
terned fabrics, ties the furniture together in a cosy 


conversation grouping each side of the fireplace. 

















Toronto A range of turquoise colors in mural-design draperies dominates the colors used 


Calgary Texture is used importantly in this 


in Mrs. Eric Levitt’s room. Chinese Chippendale chairs set the traditional style in furniture. western home of Mrs. Arthur P. Fisherman 
{ pholstered seats In orange give accent and interest. An awkward window on the firep| we Her de signer husband chose dee p brown cork 
wall Was covered by designe Budd Sugarman with louvered screens painted the ‘ ill color lo covel i ill itl [rhe Lirpinig irea Shi irp 

ontrasts im autumn olo make the large 


{ 


spaces ) their open-plan house interesting 





The medium-green 1 ive continual Tiny 
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Montreal The warm color scheme of deep crimson and 


lemon yellow in the elegant apartment of decorator Aline 





Jobin adds to its continental ai | lisguise valls that 







ire broken up DY sever! il doors md three indow Virne 











Jobin painted ill the soodwork the sall color md used 


matching drapery fabri lo make the room appeal wider. 






mirrors cover the “ ill above the chests between windows. 
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Liat 
WIENS TAS: 
a 


A veteran of 4.000 speeches, Kate Aitken 


recalls her triumphs and disasters as a guest speaker. 


One thing, never sit next a coffin salesman. 


And don’t wear the same dress twice 


{ UEST speaking is like taking a plunge 
( off a dock. Tf the temperature is warm 
and pleasant it's wonderful. Get an 
icy reception, and you gasp and splutter and 
wonder why you ever left home 
Pil never forget the way my good friend. 
Dr. S. Ro MeKelvey, introduced me last year 
when | went back to my old home town of 
Beeton, Ont. to open the fall fair. With a 
kindly hand on my shoulder, he announced: 
Beeton Fall Fair today is being opened by 
one of Beeton’s Old Girls Kate Aitken. 
You've seen her on TV, and you've heard 
her on the air-—you can’t help it. Some of 
you listen to her, and some of you turn het 
off 
With that the fair was opened and opened 
with laughter The audience was amused, | 
was amused: immediately there was established 
that friendly feeling between listeners and 
speaker which always makes a warm speech 
\ perfect example of how not to introduce 
a speaker is this I was filling in at the last 
moment as speaker at a Red Cross rally in 
one of the largest dairy-herd centres in 
Canada Not content with warning me_ be- 
fore the meeting that | must not mention the 
nondairy spread with which I was afhliated, 
the local Red Cross president-—a dairy farmet 
of high degree—-went on to introduce me: 
Unfortunately our speaker of the after- 
noon, a most outstanding man, os unable to 
be with us due to the vagaries of the weather. 
| realize how disappointed vou all must be, 
as indeed Lam. But on short notice we have 
heen able to secure the services of Kate Aitken, 
a world-famous traveler who is stopping over- 
night in our eity. Within the limited time 
at her disposal Mrs. Aitken has prepared a 
short speech While this is not what you 
were hoping for and eagerly anticipating, still 
I am sure she will do the best she can. I have 


asked Mrs. Aitken, and I'm sure she will 
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respect’ this request, that she confine her 
address to the work of the Red Cross. and not 
bring in any commercial mention of the prod- 
uct she represents.” 

| did everything but moo! 

We Canadians are the greatest speaker 
addicts in the world. No bazaar, luncheon, 
tea or open meeting in the country is complete 
without its speaker. And, during my lifetime 
of working with the public, | have delivered 
at least four thousand of those speeches. To 
do it, Pve traveled upward of one and a half 
million miles, have spoken to audiences vary- 
ing in size from fifteen to fifteen thousand. 

At no time have I accepted a fee for 
speaking, and | have always paid my own 
traveling and hotel expenses. This I feel is 
my contribution to the outstanding work done 
by voluntary organizations, both male and 
female, whose members give of their time and 
effort so freely and so willingly. 

Now after four thousand speeches across 
the length and breadth of the land, I'd like 
to recall just some of the things they ve taught 
me. ve garnered more than my share of 
laughs from amusing incidents on the plat- 
form, and Uve collected a healthy list of dos 
and don'ts both for the speaker of the day 
and her audience. 

First, do give your speaker plenty of notice. 
But be ready to take a cancellation in stride. 
Most organizations have a program committee 
which lines up its speakers in May for the 
next twelve months. This also gives the 
speaker a good chance to arrange her own 
schedule. But, it can produce complications, 
particularly if the speaker leads a life filled 
with travel. Suddenly she may find her job 
sending her off to Europe, Asia or Australia, 
in which case a long-standing appointment 
must be regretfully canceled. rherefore a 


speaker should accept a long-distance engage- 


ment always with Continued on page 77 











“THE CORSAGE? Best bring your own.” 


“WORST MOMENT? You are introduced.” 


FANS booed me off the ice here.” 


“SPEAKING? I love every minute of it.” 
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The subtle 


blight of boredom destroys many a marriage at its core. 


Bore your h 






By Dr. William E. Biatz 





usband 


One thing. says 


Dr. Blatz. don’t save all your charm for the people you meet at parties 


FRIEND of mine traveling from Halifax to Montreal recently 

was placed by the dining-car steward at a table where three 
people, a man and his wife and another man were already in 
lively conversation over their dinner. They were talking about 
the second man’s work which took him traveling from one end 
of Canada to the other, pretty mu h all year long. 

‘But doesn’t your wife resent your being away from home 
so much?” asked the woman. 

He shook his head and grinned. “It relieves the monogamy,” 
he said. 

Because he said it with a smile it’s possible that the traveling 
man didn’t realize that he had expressed within the framework 
of his small joke one of the biggest and most baffling problems 
of modern marriage. The big difficulties, because of their very 
bulk and reality, can usually be grappled with and if the couple 
doing the grappling are strong enough and devoted enough these 
problems can be defeated. But what to do about the slow and 
desperate growth of boredom? What to do about a subtle sickness 
that turns what was once a lively and rewarding companionship 
into a trap in which both the man and the woman are being slowly 
driven to distraction with the heaviness and the lack of savor? 

What causes boredom? There are six fundamental appetites 


in all of us: hunger, thirst, elimination, rest, sex—and change. 
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Boredom is the state of mind that occurs when your appetite 
for change is not being satisfied, just like hunger is the state of 
mind that accompanies the lack of food 

The infant is never bored because each sight and sound and 
smell Is inew ¢ xperien e. indes d i new world to examine and 
explore. His span of attention is short so he rarely stays with 
any one activity. The next one is sure to be fresh and exciting 
As we get older and as the world around us becomes a more 
familiar place we can satisfy our need for change in two ways 

First. we can enter a new world, created for us by someone 
else, as a spectator Watching television by yourself or with 
someone else is an example of this kind of change. The second 
device calls for some skill developed by you with which you can 
manipulate the material of the world you know to create a new 
one in which you will find interest and a sure refuge from boredom. 
Reading a book or playing bridge are examples of skills that can 
provide a new world for a while. 

We're talking mainly about marriage here but the problem 
is one that deeply affects everyone young and old—the problem 
of what to do with that growing segment of leisure time in the lives 
of all of us. : 

[ believe most of the juvenile delinquency we have seen since 


the war can be traced to boredom. Continued on page 93 
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Selected by 
CHATELAINE INSTLEPUTI 
Marie Holmes, Director 
Frances Huck: Jean Byers 


Betty Cossitt Ellen Ingham 


FAVORITE FAMILY RECIPES 


Here they are—fifty star turns from the 
family recipe files of housewives all across 


Canada—the pick of over 5,000 entries 


UR ANNUAL round-up of Fifty Favorite Recipes is two months later this 
( year—-and that may be one reason for the landslide of entries that almost 
submerged Chatelaine Institute. Five thousand family favorites came pouring 
in-—a good two thousand more than in 1955. Most of these were single entries, 
but many readers sent in two or more, some sent a favorite in each category, 
and five enthusiastic cooks sent fifty recipes! Reading, sorting and judging 
these recipes is the hardest job the Institute staff tackles in the year. Not 
because of the time it takes—-we don’t mind a bit lugging armfuls home and 
spending the evening on the living-room floor doing the preliminary sorting. 
But when we all get together with our first selections we have hundreds of 
prize winners. From there on, it’s heart-breaking, but we must reduce the pile 
to fifty. 

Many are eliminated because of duplication; slight variations of the same 
recipe come from all parts of the country. Some have to be sacrificed because 
the directions are not stated clearly. Almost one hundred were set aside because 
they were mailed after the closing date and a few contestants forgot to sign 
their names 

Nearly two thousand of the entries were in the Cakes and Cookies group. 
Dozens of this year’s cookies were the type that’s baked in lavers and cut in 
squares or bars. Chocolate cakes are loved throughout the land, as always, 
and this year’s desserts featured the pudding with the “built-in” sauce. There 
was a larger-than-usual proportion of delicious-sounding, home-made bread and 
rolls and more fish dishes than usual. This seems a good omen for increased use 
of Canada’s native products. 

Once again we thank you for your wonderful response, for your excep- 
tionally fine selections and for your wish, so frequently expressed in your 


letters, to share your favorite recipes with others, even if you don’t win a prize. 
RECIPES START ON PAGE 24 
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CREAM OF 


. SOUP 


, 


EGGS GOLDENROD 
Blend 1 can Campbell's Cream of Mushroom Soup with 4 cup milk. Slice in 4 hard-cooked egg 


to force through a sieve for garnish). Heat and pour over hot buttered toast. Garnish with sieved egg 


by Camptell 


Quick—nutritious—and simply delicious! 


by ANNE MARSHALL 
Director, Home Economics, 


Campbell Soup Company Ltd 





/ 


You know it’s a special problem keeping meals 
varied and interesting during Lent. But with Camp- 
bell’s Soups at hand, you can make a different meat- 
less dish any day of the week—easily, economically! 
Eves, cheese, fish—all of these take on delicious new 
flavor when you cook with Campbell’s Soup. Just look 
at these 4 quick recipes! You can make them all with 
Campbell’s Cream of Mushroom Soup (for now it’s 
completely meatless), or substitute Tomato or Cream 
of Celery. You’re bound to think of many other vari- 
for casseroles, chowders. sauces to 


ations pour-on 


satisfy your family’s appetite during Lent. 





s (saving a little yolk 
yolk 


~4 LENTEN MEALS 


PERFECT TUNA CASSEROLE 


In a casserole 


Cream of Celery 


Soup, 
(6-0z. can), | 


crushed pot 


Bake in oven (375 


chips 


) 


Is 


] can ampbell’s 


im of 


green 


Garnish 


I 


ninutes. 


Mushroom) 


p drained flaked tuna 
d 


peas ] cup 
with chips. 


4 servings. 


} servings, 








TOMATO 
SouP 
—— 


cup 
o I uy 


. = then he 


stirring 


drained 


Aid led 
, 


' 


al. 


Pour over crisp 


onstantly 


CHEESE RAREBIT 
Combine | can ( ampbell’s Tomato (or Cream 
otf Mushroom) 


| cup shredded sh irp process 


SHRIMP CHOWDER 


1 


er 


Brown lightly 2 tablespoons 
1 tablespoon butter 

Cream of Mushroon 
voked 


mir ced 
Blend in | « 


p | soup can 





4 


shrimp (5-oz 


nd a dash of black pepy 


Vings 


" 


” 


an 


ilk 





Soup with 4 cup milk and 

cheese. Heat 

until cheese is melted 
crackers. 4 servings 





onion in 


in Campbell's 





CARNATION’S SHORT CUT TO TASTIER MACARONI FOR LENT SUPPER DISHES 
ew o-minute way 
to make 





First Prize 


GREEN RICE CASSEROLE 





Miss Ruth Simmons, Summerside, P.E.I. 








2 cups cooked rice 44 cup melted butter 
Y ‘ 1'% cups grated cheese 46 cup finely chopped 
smoother Cheese Sa po ra 
. 4 h uce 2 eggs (yolks and whites 3 small onions, chopped 
P beaten separately) 1 tablespoon minced green 
‘ pepper 





Mix all ingredients, folding in whites of eggs last. Bake 45 minutes at 


Carnation’s special blending 








o,° . . ) 350 deg. F. Serve with the following sauce: 
eS “a OSS ble— Y fy hal 
qualiti mak ul p , tO by l can cream of chicken soup 2 tablespoons melted butter 
Ordinary milk won't do! If é risaciinele "ada iumaiamaaina 2 tablespoons cornstarch 
. ie 1 cup milk 










Melt butter, blend in cornstarch, add milk gradually and cook until thick 
ened. Add soups and heat. Serves 8. 


Quickest cheese sauce you ever 
made. Thrifty, too — no flour or 
shortening needed! And so smooth! SAVORY SARDINE CROWN 


All because of Carnation’s special- 


Mrs. A. J. Anderson, Savona, B.C. 





blending qualities — not found in 
2 tablespoons lard (or lard 1 teaspoon grated onion 





, a 
any other form of milk, ‘ , - and butter) Dash of pepper 
| , 2 cups all-purpose flour 1 cup milk or buttermilk 
no ’ \“A ] teaspoon salt (scant) 


1 teaspoons baking powder 


SE 


LOR 





Cut fat into sifted flour, salt and baking powder. Mix in grated onion and 
pepper and add liquid. Mix to dough and roll out into rectangle approx! 
mately 22 x 7 inches. Butter with soft butter or margarine, then spread 


over the following filling: 


FILLING 
l can sardine s 2 teaspoons salad dre ssing or 
] teaspoon lemon juice mayonnaise 
1 teaspoon Worcestershire Dash of chili sauce 
Sauce Dash of pepper 


l feaspoon gr ited onton 


Mash the sardines and combine witl 


on the dough, dribble a touch of 


wise) of rectangle and roll up, away from you. S_al edge and carefully 
place into a greased pie dish. With scissors, snip a few times (8 or 9). Bake 


1 remaining ingredients. After spreading 


omato ketchup along lower edge (length- 


in hot oven (400 to 450 deg. F.) 25 minutes. Ten minutes before removing 


CARNATION 3-MINUTE CHEESE SAUCE from oven place some rash rs of bacon along top. Return to oven. (You may 


(Mal : ~~ a vary this by dribbling ketchup on top and serving with rashers of bacon 
akes about 2% cups sauce 


1 large can undiluted CARNATION on the side.) Serve with green salad and a chili sauce or hot ketchup. (This 
EVAPORATED MILK Simmer Carnation, salt, mustard recipe may be endlessly varied as to fillings—leftover meat, ham, etc.) 
ly teaspoon salt and steak sauce in saucepan Over 
1 teaspoon dry mustard low heat to just below boiling UNCLE GEORGE’S STEW 
1 tablespoon steak sauce (about 2 minutes). Add cheese; stir 
2 cups (about 8-oz.) grated over low heat until cheese melts (1 Mrs. M. H. Mac kay, Montreal 
process-type Canadian cheese minute longer) 


l large Spanish onion 4 teaspoon salt 





2 tablespoons bacon fat 3 table spoons all-purpose 
] tin tomatoes (26-ounce) flour 
l bay leaf ] tin chilled corn beef 


(12-ounce) 


4 cups hot cooked hrown rice 


Chop onion finely then 


brown in fat. Add % cup of the juice from the 
tomatoes. Cook until tender. Save another % cup of juice, then add the 
remaining tomato to the onion. Add bay leaf and salt. Bring to a boil. 
Mix flour with juice saved and add to boiling mixture. When thick add 


| > 


chopped corn beef. Stir gently over low heat for 3 minutes. Remove bay 





leaf. Divide rice into 4 portions and serve on hot plates. Pour mixture over 
rice, then serve. Serves 4 to 6. 


MACARONI AND CHEESE SALMON-MACARONI- 
CASSEROLE : CHEESE RING 

Pour Carnation 3-Minute oo 

Cheese Sauce over a mixture 


Pour Cheese Sauce over mix- 
ture of 4 cups cooked maca- 


of 4 cups of well-drained : yi roni, | cup soft bread crumbs, 
cooked macaroni, ', cup arnatio! 1 cup salmon, 4 cup diced 


finely chopped green pepper, 


MEAT SALAD BOWL 
Mrs. W. L. Proctor, Springhill, N.S, 


ay ; green pepper, 44 cup diced 
A le ae } ie pate 200 } , . 
‘ cup diced pimiento Mix (ez? pimie nto, 2 beaten ges, 2 2 : cups diced bologna 72 cup diced green pepper 

> - \ > ‘ > . 
thoroughly. Pour macaroni tablespoons grated canoe. ] pac kage baby lima beans Zz tablespoons sweet pickle 
into well-buttered 14,-quart Place in buttered 9” ring tins 

2 4 (frozen) l cup cooked macaroni 

casserole. Bake casserole in a mold. Bake in moderate oven 





<< . 1 cup slic ed radi h s J } re 7 ( . , 
(350°F.) 30 minutes; let mold se ys 4 cup French dressing 
lo « ups diced celery 


moderate oven (350°F.) 25 
30 minutes. You'll love the 
golden-brown surface. 


stand 5 minutes; turn out on 
warm platter. 





Cook and chill the lima beans and toss all ingredients together lightly with 
the French dressing. Chill thoroughly and serve in lettuce cups. Serves 
6 to 8. 
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Bh 
goodness thanks to Gattuso Vegetable Oil. Your all- 
vegetable liquid shortening measures easily, accurately 
—there’s no waste. Needs no cutting in or digging out 
like ordinary solid shortenings. Everything you bake is 
more delicate and delicious, so much easier to digest 


with Gattuso Vegetable Oil. In economical bottles or 


tins at your grocer’s. 


Eat Fried Foods Every Day 
Gattuso Vegetable Oil mokes fried foods extra 
tender and tasty. 100% pure Vegetable Oil. 
Won't smoke or burn away. 


Rich Galad Dressings 

Tempting home-made may ise ond prof 
salad dressings ore easy-to-prepore budget-sovers 
with Gattuso Vegetable Oil. 
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| SPECIAL 
| GA TTUSO ICING 2 egg whites 
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Try This New Recipe | : 


GATTUsSoO ORANGE CAKE 


2) 
Ya cups baking Cities 


! 
1% Cups suger 1 sp. salt 


J 
“a cup woter 
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7 ee om Prange juice 

*99 whites 2 tsp. grated range rind 
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(WYY VEGETABLE OIL... 
the golden touch to better eating 
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Styled for modern cooking 


The clean-cut beauty of Revere Ware, in sparkling Stainless Steel, and 


clad with glowing Copper is the highlight in any kitchen .. . modern, or 
traditional! 

And it cooks as beautifully as it looks—because the thick copper 
spreads the heat faster and more evenly across the bottoms of the 
utensils. You can't burn a hole in it—and it's made for a lifetime! You'll 
find a wide choice of Revere Ware Skillets, Sauce Pans, Canisters, Tea 
Kettles, Coffee Makers and Mixing Bowls at your favorite store. Priced 
for you ... for gifts, too! Beware of imitations! Look for the Revere Ware trade- 


mork in the thick copper bottoms! Revere Copper and Brass Incorporated 


HEAT CONDUCTIVITY CHART 
ETRE I I t 
Copper 100 / REN ERE 
CRATE 54.2 WARE 
Cost iron 11.9° ’ 
Stee! = 118° 


Tater at 100 C. the boing pont of water. Source 
Hondbookt of Chemutry and Phywes, 24th Editon 











BAKED STUFFED CELERY 
Mrs. A. McRae, Ottawa 


] bunc h celery, medium size 2 tablespoons minced onton 


] pound ground beef ] teaspoon mustard 
cup dry bread cru mbs 2 teaspoons salt 
cup milk '2 teaspoon pepper 


] egg, slightly beaten 1 can thick tomato soup 


outside leaves. Wash thoroughly, leaving bunch 


Cut off celery tops and all 


intact. Parboil celery 8 to 10 minutes. Combine meat, bread crumbs, 
milk, egg, onion, mustard, salt and pepper. Stuff meat mixture between 
celery stalks and tie with string to hold in shape. Place in baking pan, pour 
tomato soup over celery. Bake in moderate oven (350 deg. F.) for one hour. 
Sx rves 6. 


CHEESE FRITTERS 
Miss Margaret Morrow, Winnipeg 


1'4 pounds potatoes 8 ounces grated cheese 
2 tablespoons flour (rounded) (Cheddar or Cheshire) 


2 teaspoon salt Vegetable fat 


Peel potatoes and grate finely. Stir in the flour, salt and cheese. Drop 
tablespoons of the mixture into hot vegetable fat (14% inch deep) and fry, 


pre ntly browning on both sides. Drain be fore ser\ ing. Serves 4, 


TUNA FAVORITE 
Mrs. Stanley T. Larsen, New Glasgow, N.S. 


1 tablespoon gelatine ] can (2 pound) tuna fish, 


l cup orange juice flaked 


l egg, well beaten 1 cup orange segments 





teaspoon salt 


Dissolve gelatine in orange juice and heat in double boiler until gelatine 


beaten egg and salt and cook in double boiler 


is dissolved. Slowly pour into 
until slightly thickened (about 5 minutes). Cool. When cool, add tuna 
and orange sections, drained. Turn into loaf pan or individual molds to set. 


Serve on lettuce and garnish with stuffed celery and pickles. 


HAM AND EGG ROLL 


Mrs. Bert Lewis, Port Arthur 


] pound ham 7 or & eggs 
: pound hacon ] onion (chopped fine) 
lo loaf bread (slightly dry) Salt and pepper to taste 

Cut ham, bacon and bread in cubes. Combine all ingredients and mix well. 
Ingredients should be quite moist. Place ingredients on egg noodles (see 


gg noodles gently around the roll, folding 


below) and shape into roll. Wrap « 
and pressing ends together to seal. Wrap roll in cloth and tie with string. 
Place roll in oval pan and cover with water. Boil gently for two hours. 
Unwrap cloth while hot and rewrap in wax paper to cool. Store in refrigerator. 


Serve cold, sliced. To Make Egg Noodle Wrap: Beat 2 eggs and add ffour 


until stiff enough to roll out like pie crust. 


MEAT AND FISH 








First Prize 
SAUERKRAUT-STUFFED FLANK STEAK 
Mrs. W. Sparling, Calgary 


2 to 3 pounds flank steak ] table spoon caraway seeds 
] teaspoon salt 3 tablespoons shortening 

3 cups sauerkraut ] medium onion 

] cups sliced apples ~ cups water 


i cup dry bread crumbs 


Score the steak, rul 


» with salt, spread open. Mix sauerkraut, apples, crumbs 
and caraway seeds; spread mixture evenly over steak. Roll firmly; tic 
with heavy twine or sew edges together. Flour the roll and sauté until well 
browned in the shortening. Add water and onion, cover tightly. Cook over 
low heat on top of stove, or in 325 deg. oven for about 2 hours or until meat 
is tender. You may have to add more water (liquid may be used for gravy 

To serve, place on long platter, make nests of mashed potatoes filled with 


peas down sides of platter and serve celery sticks on ends of platter. 
wie 
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MEAT AND FISH 





RULLA PYLSA 
Mrs. Fred Vidalin, Gimli, Man. 


1 two-pound lamb flank, boned *4 teaspoon ground allspice 


a tablespoons salt 34 teaspoon pepper 
1¢ teaspoon saltpetre I medium onion, chopped 


%4 teaspoon ground cloves 


Have butcher bone the flank but leave in one piece. Lay this flat on table, 
boned side up. Mix salt, saltpetre, cloves, allspice and pepper and spread 
over flank. Sprinkle chopped onion over this. Roll up as you would a jelly 
roll. Sew up both ends and loose edge with needle and thread. Then wind 
string tightly all over the roll. Roll in wax paper, set in refrigerator and 
leave 3 to 5 days to give spices a chance to flavor meat. Place in cooking 
pan, cover with water, bring to a boil, then simmer for 14% hours. Remove 
and cool. Place between two flat surfaces and place weight on top. Leave 
overnight. Next day, remove string, slice and serve cold. 


HEAVENLY POT ROAST 
Miss A. Pumphrey, Montreal 


If you enjoy the thought of a pot roast cooked in garlic and wine, try this one. 

Buy a pot roast suitable in size for your family. A cheap cut of meat 
may be used. Try to avoid much fat on the outsides, or else cut it off before 
cooking. 

Make small slits in the meat and insert slivers of garlic clove or else 
sprinkle well with garlic salt. Cover all sides with meat tenderizer and leave 
for an hour. 

Place roast in a heavy pan and brown on all sides. 

Pour over the roast a can of consommé and a can of tomatoes. If desired, 
these may be varied with onion soup or broth. Add a good cup of red or 
white cooking wine. 

Simmer slowly on top of the stove, covered, for two to four hours, depend- 
ing on the size of the roast. During the last hour add chunks of carrot, 
celery and fresh or canned mushrooms. If desired, add a little more wine as 
this makes wonderful gravy. 

Remove the roast and thicken the gravy before serv ing. 

Serve with mounds of w hipped potatoes. 

The roast is equally good when reheated next day in the gravy—if there 
is any left over to heat! 








Rich, Delicious 


CHICKEN FLAVOUR. . instantly! 


for @ SOUPS e STEWS e GRAVIES e« SALADS 


cKEN 
cmp UILLON 


cuBes 


ne ee ae 


JELLIED CHICKEN CONSOMME 


(5-6 servings) 





1 envelope unflavoured gelatin 
Z V4 cup cold water 

2 teaspoons lemon juice 
Maggi Chicken Bouillon Cubes 
2 cups hot water 


w 


\ 


Sprinkle gelatin on cold water and let stand about 5 minutes. 
Dissolve soaked gelatin and chicken bouillon cubes in hot water. 
Add lemon juice and chill in refrigerator until set. Dice and serve 
in chilled bouillon cups. Garnish with chopped chives. 


a eisai 









®@ For tasty chicken bouillon; 
simply pour a cup of boil- 
ing water over one MAGGI 
















CHICKEN on Gace menee 
cube. Por eins womoscorues 62 ono. 
far FLavon UTawa 
MADE BY Tug ausné enn a 
ve 
Another 


World Famous 
NESTLE Product 







In economical packages 
of 5 and 12 cubes at your grocer's. 






Try Maggi Seasoning, too, to bring out the natural, delicious flavour of meats, 
gravies, stews ... or to add new zest to leftover dishes. 








“It’s always 
better ieee: 
with butter!“ 








CHATELAINE —MARCH 1956 





27 

















DOULTON & CO. LIMITED, DEP’T. A, 51 WELLINGTON ST. W., TORONTO 











RONDO 

5-piece place 

setting, $15.75 
(Suggested retail price 


Open stock pattern 





DAs ym thon yin lioeless Feauly... 


Royal Doulton English Bone China 





Royal Doulton proudly presents RONDO, 
a new design in pure whit bone china 
exquisitely decorated with genuine gold. If 
you cherish beautiful things, you couldn't 
choose, or receive, lovelier china for your 


“> Koval Poulton «: 


$28.50 Write flet and name of nearest dealer to: 





















with new -Ceal" s 


stainless steel cookware by 
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WIENER NESTS 
Mrs. C. B. Woolley, Dobbinton, Ont. 


3 cups mashed potatoes 1 medium onion, grated 


V4 pound wieners. cooked 2 cup thick cream sauce 


and choppe 1 + cup shredde d sharp chee se 


Make four nests of potatoes. Blend wieners, onion and cream sauce. Fill 
nests with mixture and bake in moderate oven for 15 minutes. Remove, 
sprinkle with cheese and return to oven until cheese is melted and golden 


brown. Serves 4. 


SCALLOPED CHICKEN 
Mrs. Glenn M. Hill, Port Perry, Ont. 


Have you ever served one fat hen to twelve hungry people? No? Well 
this is the way it is done. 

First Step-—Simmer gently in water to cover, a fat, stewing bird (6 pounds 
or better). Into the pot goes a Carrol, a stalk of leafy celery, a sprig 
of parsley and an onion. Cook until the bird will pull apart easily. 
Cool in broth. 

Second Step-——Skim off fat from broth and melt in double boiler. There 
should be 2s cup. Add butter to make up this amount if needed. Add 
cup all-purpose flour, stirring until smooth. Slowly stir in 2 cups 


milk and cook till sauce is creamy and thick. Add 1 teaspoon salt. Take 


l 


, cup sauce and mix with 3 egg yolks, then stir back into sauce. 

Third Step—Remove chicken from broth. Skin. Separate all nice white 
meat and dark meat from any ragged or crumbly bits and break the 
best pieces into good bite-size pieces. Grind the skin and little bits with 
meat grinder. Add to sauce along with | cup broth. 

Fourth Step—Make dressing using 3 to 4 cups bread crumbs, onion, 
sage, celery leaves, parsley, salt and pepper. Moisten with chicken broth 
just so it will pack nicely—but not wet, please! Butter a casserole—a 
large one—lay a layer of dressing on the bottom. Place pieces of dark 
and light meat on the dressing. Pour '3 of the sauce over this. Now 
a second layer of dressing, remaining chicken pieces and sauce. 

Final Step——Mix ‘4 cup butter with 1 cup fine dry bread crumbs, salt 
and a flick of pepper. Sprinkle over casserole, Bake for | hour at 
350 deg. F, 

Vote: This may be prepared and frozen, ready to bake and serve weeks 
later. It can be prepared ahead and stored in refrigerator, then heated 
for dinner or just before the party. No last-minute fuss. 


SAUSAGES IN BATTER 
Mrs. J. W. Baugh, Esterhazy, Sask. 


12 SAUSALES ] teaspoon salt 
2 table spoons all-purpose 


flour 


hg teaspoon pepper 


BATTER 


8 cup all-purpose flour 


8 teaspoon peppe r 
1 teaspoon paprika 


46 cup milk 
1 egg white, stiffly beaten 
4 table spoons fat ( for frying) 


2? table spoons salad oil 


Prick sausages and steam for 10 minutes. Roll in the 2 tablespoons 
flour, salt and pepper. Sift together the 7s cup flour, pepper and paprika. 
Add salad oil (or melted fat). Blend well with fingers, add milk. Fold 
in stiffly beaten egg white and beat until smooth. Let stand one hour. 
Dip sausages in batter and fry in the hot fat until crisp and brown and 
puffy. The batter is excellent to use for fried chicken too. 


SALMON TEMPURA 
Mrs. Peter McGhie, Neepawa, Man. 


9 

- pounds salmon l teaspoon minced parsley 
> 

eggs 


« 24 ] cup u unuts, finely chopped 
l table spoon water 
Skin and bone the salmon and cut in 3-inch lengths. Wash and sprinkle 


with a little salt and allow to drain. Beat the eggs with the water and 


add the parsley. Dip the salmon in the egg mixture, then roll in the 
finely chopped walnuts. Drop in deep fat and fry until golden brown 
(about 5 to 10 minutes). A very tasty dish! 
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WALNUT SQUAREBURGERS 


Mrs. W. B. Chisholm, 
Battleford, Sask. 


Meat MIXTURE 
l pound ground beef 4 cup ¢ hopped 


parsley 
Dash of pepper 


“4 cup grated rau 
potato 


] teaspoon salt 


STUFFING 


3 cups soft bread l egg, slightly beaten 


crumbs ly cup diced celery 


1 teaspoon poultry M4 cup chopped 
SPASONINE onion 
! 2 te aspoon salt 4 cup coarsely 
cup hot milk chopped walnuts 


2 table spoons bacon 


dripping 

Combine all ingredients for the meat 
mixture and set aside while making 
stuffing. Mix bread crumbs, poultry 


seasoning and salt, add hot milk and 


bacon dripping 


+ 


and stir in the slightly 


beaten egg. Let stand a few minutes 


to soften, then add celery, onion and 
walnuts. 

Pat out half of meat mixture 
bottom of an 8 x 8 x 2-inch pan. Cover 


with the stuffing and top with remaining 


meat. Bake in 325 deg. F. oven for 

about 34 hour. Cut into squares. Serve 

with your favorite salad. Serves 6. 
SWEET °N’ SOUR 


BRATEN 


Mrs. I red Remple, 


Swift Current 


) 


l can (10-ounce) 2 tablespoons brown 


beef bouillon sugar 
(undiluted) 2? table spoons vinegar 
/ gingersnap 2 (12-ounce) cans 
cookies. crumbled luncheon meat 
4 CUP Sé edle SS 


raisins 


Combine all ingredients except meat in 
Simmer 2 minutes o1 
until thickened, stirring 
meat loaf into 4 slices. 


large frying pan. 
often. Cut each 
Place slices in 
sauce, turning once. Simmer, covered, 
5 minutes or until meat is thoroughly 


heated. Serves 6. 





Mrs. H. R. McLarty, 


Summerland, B.C. 


ce 
ann 
> 


l large halibut steak ] teaspoon lemon 
(12 inches thick) juice 
; teaspoon salt 4 cup butter 


cup apricot ULCE 1 large oro small 
I 


(from canned sweet- apricot halves. 


ened apricots) sauteed 


ace halibut in greased bake dish and 
sprinkle Brush 


made by simmering for 15 minutes the 


with salt. with sauce 


apricot juice, lemon juice and butter 
(have this well boiled down or sauce 
will be too thin as some liquid cooks 


out of the fish). Bake fish for 10 minutes 
per inch thickness at 425 deg. F. Gar- 
nish with sautéed apricots and serve. 

Other fruits 


prunes or canned pineapple slices may 


peach halves, whole 
be substituted for apricots, but our 


Serves 4. 


preference is for the latter. 
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FRUITED HALIBUT 


©1955, The Cream of Wheat Corp 


THERE, YOUNG MAN! YOU'RE ALL 
WARMED UP INSIDE -AND OUTSIDE, TOO! 











“CREAM OF WHEAT” FOR TODDLERS 


Fruited “Cream of Wheat” 

Mix % cup cooked-in-milk “Cream of 
Wheat” with 1 can strained baby fruit 
and 1% tsp. sugar. Cool and serve. 


Jack Horner Special 


Fold % cup chopped, sweetened cooked 
prunes into one child’s serving of 
“Cream of Wheat.” Serve warm or cold, 








| ALWAYS FEEL BETTER WHEN 
| GIVE THEM HOT CREAM OF WHEAT“ 
ON DAYS Like THIS ! 


—_— a 
a. / we 
| 3 
/ /s 
JL 4 
' A 








QUICK TO FIX! 
COOKS IN 5 
MINUTES! 


QUITK 


CREAM 
WHEAT 


Contains 
nutritionally 
valuable iron 
and calcium 
for diets 
deficient in 
these elements 





GUARD YOUR FAMILY WITH 
HOT “CREAM OF WHEAT"! 








FOR COMPANY... 


Fluffy Pudding 


Heat 3 cups milk just to boiling. Gradu- 
ally stir in % cup Quick “Cream of 
Wheat,” % tsp. salt, % cup sugar. Stir 
a little of this hot “Cream of Wheat” 
into 2 beaten eggs, then return egg 
mixture to pan and cook 1 minute 
more, stirring constantly. Remove from 

vanilla. Pour into 


heat, stir in 1 tsp. 
oiled 1 qt. mold or individual molds. 
Chill. Unmold and serve with sweet- 


ened whipped cream or any fruit sauce. 


.. FOR SPECIAL DIETS 


Bland, easy-to-digest especially 
welcome for anyone who needs to be 
“kind to their stomach.” 


Merry Molds 


Combine and heat together 3 cups milk, 
1 tsp. salt and % cup brown sugar 
Slowly stir in % cup “Cream of Wheat.” 
Cook until thick. Fill greased custard 
cups with hot cereal. Chill. Unmold 
and serve with stewed fruit. 
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‘ GREEN GIANT'S 


SOY) 
LYS IR SAUOY 


We'd like you to heip us 
celebrate our birthday by 
accepting this special 








EXCLUSIVE 


S ilvevUmnnersay 


FFER! 






A $3.00 VALUE 
FOR ONLY 


$].00 





You can get this lovely 5-piece place setting in the 
gracious “Minuet” pattern, designed exclusively 
for Green Giant, for only 
$] 0 0 plus one Green Giant Brand Peas label 
™_™ and one label from any other Green 
Giant product. 
Start now . . . order one or more place settings 
today . . . soon you'll own a complete service at 
only a fraction of the regular cost. Remember, 
“Minuet” is an exclusive pattern, obtainable only 
through this offer. It is manufactured and guaran- 
teed by International Silver Company of Canada 
Limited. 
And, here’s another pleasant surprise . . . when 
your service begins to grow, Green Giant will tell 
you how you can get a beautiful, spacious 
Mahogany Chest to protect your silverplate for a 
lifetime. 
Fill out the coupon or get an order form from your 
store, and start today! In no time at all you'll have 
your complete set of “Minuet” Silverplate. 


a a are ee 


Green Giant 





Box 3777 

Toronto, Ontario 

Please send me postpaid place-setting(s) of the 

new International Silver Company of Canada Limited 

Minuet’ Silverplate. Enclosed find $ and 1 label P y , 

from Green Giant Brand Peas, and 1 label from any one of C b them 1 t 
the following: Niblets Brand Corn, Niblets Brand UNG Wt eee Wt 7C0 
Mexicorn Green Giant Brand Wax Beans Green 


Giant Green Beans, for each place setting required. 


Of course, the Green Giant doesn’t really chauffeur his baby peas to the cannery in a fancy gold 


NAME - - ‘ 
wheelbarrow. But that gives you an idea of the way he actually pampers ‘em in real life. The 
ADDRESS —_— Green Giant, like an expectant father, watches and waits until his peas reach their peak of sweet- 
_ ness and tenderness—then he goes into action! Within three short hours his babies are picked 
and in cans—packed at the fleeting moment of perfect flavour. The f: -en Giant Flavour! 
eae perfect . The famous Green Giant Flavour! 


ee 


No wonder there are no other peas in the world like ‘em. Taste the difference pampering makes. 


Fee wr ees es SS SS SS SS SSeS ee 


This offer is only available in Canada. 


BRAND 
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acy gold 
ife. The 
»f sweet- 
> picked 
‘lavour! 

makes. 


Green Giant of Canada Limited, Tecumseh, Ontario, 

4iso packers of Niblets Brand Whole Kernel Corn, 
Niblets Brand Mexicorn, Creen Ciant Brand Wax 
Beans and Green Giant Brand Green Beans. 
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DESSERTS 





irst Prize 


MANDARIN’S 
DELIGH! 


Mrs. W. F. Harrison, 


Ottawa 


1 tin (11 oz.) 4 cup (secant) crys- 
mandarin oranges talli ed or prese rved 
a4 cup water ginger 


(approximately) l can (6 oz.) frozen 


Juice and grated orange Juice 
rind of » lemon 4; cup slivered 


i cup quit k tapioca toasted almonds 


cup granulate d ho cup whipping 
suyar cream 


{ngelica or green 


cherries 


Drain juice from oranges into measuring 


cup and add water to bring to 114 cups. 
Place in saucepan and bring to boil. 
Add grated lemon rind. Reduce heat 
to medium and add quick tapioca, 
stirring constantly until cooked. Add 
sugar and slivered ginger, remove from 
heat and stir until sugar is dissolved. 
Add lemon juice and the undiluted 
orange juice. Stand in cold water to 
cool. When quite cool, add slivered 
almonds and orange segments, reserving 
enough to use for garnishing. Fold in 


whipped cream and place in large serv- 





olythene 


housewares... 


will not break! 







polythene toys 


are safer and 
longer lasting! 


Light, non-toxic polythene is especially 
rood where there are children. 

in addition to recognizing polythene by 
its flexibility and handsome colouring, 
look for this label on the latest of 
modern housewares and toys, 


polythene 


ey 


polvthene 


PLASTICS DIVISION - SUPPLIERS OF PLASTIC RAW MATERIALS 





ing dish or individual dishes. Decorate 
with resery ed orange segments and green 
angelica (or green cherries cut to re- 
semble leaves). In summer chill thor- 
oughly before serving—in winter, room 
temperature will do. Serves 6, (For serv- 
ing use either pale green or white 
china or clear, plain glass serving dishes 
for this dessert which is nutritious, 


colorful and quick.) 


TWO-CRUST LEMON PIE 
Mrs. Lester Corley, Lindsay, Ont. 


14 cups white sugar l teaspoon grated 


‘4 teaspoon salt lemon rind 


2 tablespoons all- 1 lemon, peeled and 


purpose flour sliced very thin 
‘4 cup soft butter 2 cup cold water 
$s eggs Pastry for two-crust, 


8-inch pie 


Combine sugar, salt and flour, add 
butter and blend thoroughly with a 


spoon. Reserve 1 teaspoon egg white 
for brushing crust, beat the eggs thor- 
oughly and add to sugar mixture. Blend 
until smooth, add the grated lemon rind, 
the peeled thinly sliced lemon and the 
cold water and mix well. Line an 8-inch 
pie plate with your favorite pastry, pour 
in filling and cover with top crust. Seal 
and flute edge. Brush with egg white 
and sprinkle with white sugar and 
cinnamon. Bake at 400 deg. F. for 


30 to 35 minutes. 


CRUMB-TOPPED APPLE PIE 
Mrs. B. McAndrew, Calgary 


Pastry for two-crust, , 


3 cup flour 
0 » } 

o-lie h ple é tla »lespoons Sugar 
to 6 apples l'e tablespoons 
1 tablespoon lemon shortening 

juice opicy pineapple sauce 
2 tablespoons butter 


or margarine 
Roll out 2g of pastry and line an 8-inch 


Slice apples, sprinkle with 
lemon juice and put into pan. Dot with 


pie pan. 


butter. Roll out remaining dough and 
cut a half-inch hole in the centre. Put 
over apples, trim and seal edges. Brush 
top with water and sprinkle with crumb 
mixture made by mixing together the 
Bake at 


450 deg. F. for 45 minutes. Pour pine- 


flour, sugar and shortening. 


appl sauce into hot ple. 


SAUCE 


l cup sugar 4 teaspoon nutmeg 


2 teaspoons flour lg cup pineapple 


I] teaspoon cinnamon juice 


Combine ingredients and cook together 
until thickened. 


GLAZED PEACH TREATS 
Mrs. F. J. Wagner, Regina 


Grease eight large, individual baking 
dishes. Measure into the bottom of 


each, in the following order: 


ly tablespoon butter > or © slices fresh or 


1 tablespoon brown canned peach 


sugar ] tablespoon corn 
l marasc hino cherry syrup 


(in centre) 


Make up according to directions one 
package prepared white cake mix and 
spoon the batter into prepared dishes. 
Bake in moderate oven (350 deg. F.) 
about 35 minutes. Immediately pud- 
dings are baked, loosen edges and turn 
onto serving plate. Serve hot with 
pouring cream or cold with whipped 
cream and a cherry on top. Serves 8. 
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FROZEN AMBROSIA 
Mrs. Tom Aitken, Roblin, Man. 


4 cups frozen or « cups whipping 
fresh orange juice cream 

cup lemon juice 2 teaspoons vanilla 
3 cups confec- ls cup salt / 
tioners’ sugar almonds chopped 


teaspoon salt 


Mix yuIces thoroughly, idd_ three cups 
| 
of the sugar and the salt and mix. Pour 


nto two 4 x 8-inch 


la 


smooth the top. Whip crear 


and add remaining % cup of sugar and 


| 


the vanilla. Mix well and spoon over 


: , 
the juice mixture but do not mix them 
‘ 


ogether. Freeze firmly and when ready 


+ + 


to serve, spoon into sherbet viasses and 


top with chopped salted almonds whicl 


have been lightly toasted. 


“FOOD FIT FOR THE GODS” 


(Ice-box Dessert) 


Mrs. Laura E. Hewat, Kaslo, B.C. 


1 large sponge cake 4 exg whites. stil 
pound butter beaten 


H hipping cream 
Red and green 


cherries 


a CUPS LOINZ SURE r 
1 egg yolks (wel 
heaten) 

j ) 
] cup aimonds 

| wit . ) | } 
Line a loaf pan with sponge cake al 
l 


wut 
inch thick, sides and bottom, keeping 
a slice for the top. Cream butter and 
icing sugar, blend in beaten ege volks 
and the almonds which have been lightly 
browned and put through the coarse 
food choppe r. Fold in stiffly beaten «¢ 
whites and fill cake-lined pan with the 
mixture. Top with cake and allow to 
ripen in the refrigerator for 24 hours. 
When 
whipped cream and garnish with red 


and green chert es. Slice and St 


ready to serve, cove! with 


ve. 
(Very good!) Can be kept in refrigerator 


or freezer for days. 


“RUSSIAN CREAM” 


Mrs. T. G. Peterson, 
Spencerville, Ont. 
2 squares (ounces) 3} eggs 
chocolate 6 table spoons fruit 
» teaspoon vanilla sugar 
Break and melt choco 
boiler. When melted, add vanilla. Beat 


in yolks of eggs, one at a time, mixing 


n double 


each thoroughly before putting in the 
next and add 2 tablespoons of the sugar 
with each yolk. Beat the whites into 
a stiff meringue, whip tnto chocolate 
mixture. Then put in freezir tray, or 
if preferred into ind 


cups and freeze. 


APPLE TREAT 
Mrs. Walter Braun, 
Mount Forest, Ont. 


18 graham crackers ] cup orange juice 


i teaspoon nutmeg , table spoons 


cup hrown sugar cornstarch 


cup butter cup brown sugar 


& cooking apples Pinch of salt 





l cup corn syrup 3} egg whites 
cup water 6 leaspoons sugar 
Pinch of salt 
Crush graham crackers and comb 
well with nutmeg, brown sugar and 
Dutter Press half this mixture in the 
bottom of a greased Y-inch pan. Peel 


and cut apples and simmer in the corn 
i. +; i > 
Syrup and water un tende! Remove 


apples, drain and place on top of crumbs, 


Continued on next page 
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Bake it with MAGIC and serve it with pride! 


ingor Cream 


"y 


GINGER-CREAM DEVIL’S FOOD 


cup cocoa 3 tsps. Magic Bakiny 


raANKI ited Meat 









Powde 
tsp. baking soda 








itted pastry Hour P 9 ths} butter or marvarine 


“I i; cups sifted il-purp 






Grease two 8-inch rour layer ike pans an line bottoms with 






greased paper reheat oven to 3‘ m« mbine cocoa 







and % cup of the sugar in a sau 











of the milk; Dring to the boil, stirrin inttl sugar dissolves 













thoroughly. Sift flour, Magic Baking Powder aking soda and 
] } 1 
Salt together three times. Crear tter ofr margarine: gradually 


blend in 


mixture 






mixture 





with three additions of milk inilla and combining light 
after each additior Turn inte repared pal! Bake in preheate 
oven 40 45 minutes. Cover one iyer if cold 4KE with the 


] 
olk wil 







topped with any desired trosting 


GINGER-CREAM FILLING: Scald ps milk and 


ip } £ ger 1 ¢ 





Magic costs less than 
I¢ per average baking ! 


Sit serene in your accomplishme 
Madam! You know the thrilled « 


nts, 


om 


ments on your cake making are merited 


for you planned and baked this 
magnificent Magn lessert cake all 
yourself! You know its velvet-rich 
texture and sumptuous flavor will 
match its triple-toned beauty thanks 
to Magic Baking Powder! 

Smart cooks wouldn't dream of 


it Magi 


of sure perfection in everything 


being witho for that t 


they 


ike. Magic's famed dependability in 


sures your more expensive ingredients 
f si [)d) i¢ per avera dk 
s= . 
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lo the syrup add the orange juice ‘ x” cut to fill in the corners. Open the 








Continued jrom previous page haped bake dish V-sh aped pieces may CA i< bE S AN c 
tarch, brown sugar and a pinch of salt cherries and separate the fruit from the COOKIES 
























Cook until clear and pour over the juice, Heat the cherry juice and measure 
apple Be il eg nite tl ult a ] t, adding enough hot Vater to make 
ugar, put on top Then add the re up the amount of liquid required to melt 
| he crumbs, Bake 30 minute ! i the two package ol jelly powder nm a 
moderate over 350 deg. F.). Se es 6. bowl. When jelly dissolved, take each 
1 ous! yxece of bread in turn out of the bake 


dish and dip it in the hot liquid, then 


put t quickly back in its place tn the 


CHERRY sl RPRISE dish. Continue until all the bread has 


been dipped. Next spread the cherries 





Miss Elizabeth Hoople 


over the bread in the bottom of the 
Streetsville, Ont bake dish and pour tn the remaining hot cups sifted cake 
liquid. When the jelly has set, turn flour 
ced white bread packages cherry the shape out on a platter. W hip the } teaspoons double 
(about 1] slives) jelly powder cream and pile t around the shape acting haking powder 
in (15-ounce) pint whipping Serve by « utting lices of the red IK [ly I teaspoon 
red chervris cream loaf with a knife. Decorate each serving 1 egg whites 
Hot water with vhipped cream This colorful des- l cup sugar 
sert will keep people guessing, as the granulated 
Cut the crusts off the bread and line jelly-soaked bread has an unusual and 1 cup pecans (finely 
the side . ends and bottom of a loaf- delicious taste. Makes x tO 10 servings. chopped) 


First Prize 


MERINGUE 
CRADLE CAKE 


Mrs. J. L. Stephens, 


Toronto 


] square chocolate 
grated (semisweet or 
hitter) 
cup hutter or 

margarine 

l cup sugar 
granulated 

t egg yolks 

s cup mill 


1 teaspoon vanilla 














































FISH FRY TONIGHT! 


’ Golden fillets with in 





‘fant tartar sauce 


» pounds York Fillets teak 
8S, SLO; Ss, or l Ma rhe I .) 
pan dressed fis ph payne 
a ish 1 tablespoon milk or water 
Seen eine 1 cup bread crumbs, cracker , rumbs 


eee scary, ©OrnMeal or flour 

; NEW DOMESTIC Shorts ning 
ul fish in serving portions. snrjn| 

milk. Dip a5, tun tellin on see 


with salt ; 
then roll in crumbs. S rve ond 


fish in egg 
with 


pepper. Blend egg with 


Inst nt tartar sauce 


lt ible spoon Margene M irgarine 
L tablespoon lemon juic« 


Melt M irgeme 


lL tablespoon vineg r 


add lemon juice Vinegar, and heat 


H ry: Put , 
enoug : STIC 
when melted Alw ye fry fish ehig MEST in frying pan to make a layer ! 1 
3 s side ow » 7 nt , : a 
: I ‘ n first, then turn. ind brown the Other side, 


more than h uf x n Tash NEW DOMESTIC t 

DOMESTIC 4 r nse 1 deep fat thermony ter, and heat re Fy fill pan 
, ves Hot smoke at high ten eratures : ; —_— 0 375°F, NEW 

Fry fish 3 to 5 minutes, until golden heowar” ill Se wars lave any greasy flavour 

NEW DOMESTIC is perfe 


less than 


to cover the fish 


et for frying and it’s oe 
ty comparable shorts ning and y 


NEW 


DOMESTIC 


FRIES BETTER—BAKES BETTER—IS BETTER 
CANADA > PACKERS 


onomical too 
uu can use it over 


costs from 3 to 6 , ents 
and over again 














Sift together flour, baking powder and 
salt. Beat egg whites until soft mounds 
begin to form. Add gradually 1 cup 
sugar, beating constantly until meringue 
stands in stiff, glossy peaks. Fold in 
pecans (filberts or almonds may also be 
used) and grated chocolate. Prepare 
9- or 10-inch tube pan by greasing well 
and lining the bottom with waxed paper. 
Spread meringue evenly over bottom 
and three quarters of the way up the 
sides of the pan. 

Cream butter or margarine, add gradu- 
ly 1 cup sugar, creaming well, Add 
egg yolks, beat well. Combine milk 
and vanilla and add alternately with dry 
ingredients to creamed mixture, begin- 


ning and ending with dry ingredients. 
Blend thoroughly after each addition. 
With electric mixer use lower speed.) 
Turn into meringue-lined tin. Bake in 





slow oven (325 deg. F.) 65 to 75 minutes. 
Let cool in pan 20 minutes before turn- 
ng out. 

Note: Cake may also be baked in two 
9 x 5 x 3-inch bread pans for 50 to 
60 minutes. 

Use 4 teaspoons of single-acting baking 


powde r. 


MACAROONS 


Mrs. Sam Stockton. Drumheller. Alta. 


1 pound fruit sugar 2 pound candied 

» egYS orange peel, fine ly 
Rind of one lemon, choppe d 

grated ] teaspoon nutmeg 
Juice of '2 lemon ] pound almonds, 


ground 


Add sugar to well-beaten eggs, then 
rind and juice of lemon, orange peel, 
nutmeg and almonds. Drop by teaspoon 
on greased paper, let stand overnight 
and bake in slow oven. Put paper on 
damp cloth while still hot. Moisten 
cing sugar with lemon juice and_ ice 
macaroons. Makes five to six dozen and 


they are deli 1OuS. 


MARSHMALLOW TARTS 
Mrs. Alex Irving. Fort William 


] cups Hour l table spoon sifted 
cup hutter cing sugar 


Rub into crumbs and keep working till 
heat of hands forms it into small balls. 
Then press into muffin tins and bake 
n oven at 325 degrees till golden brown. 
Let cool, Melt into double boiler 25 
marshmallows, % large or small banana, 
15 chopped cherries, mix thoroughly, 
and fill 


chocolate icing and top with a nut. 


shells. Let set, cove! with 


DUBLIN DERBIES 
Mrs. Robert McCullough, Arva. Ont 


ip butter or cup choppe i green 
margarine maraschino cherries 
cup tcing sugar teaspoon vanilla 
spoon salt Small chocolate mint 
IS 4 ips sifted wafers 
pastry flour 


rar and salt. Gradually 
add flour and cherries. Add vanilla. 

l ll 1 1 
Chill dough till firm enough to roll. Roll 


out to '¢-inch thickness. Cut into 2-inch 
rounds. Place mint wafer between two 
rounds and press edges together. Bak« 
on ungreased baking sheet at 325 degrees 
F. 20 minutes. Watch closely—if left 
too long, the wafer melts. There is 
enough dough for one package of mint 
walers. If you do have some dough 





le it, it makes good cookies baked as IS. 
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You 
also serve 


«GIVING 





Always, somewhere, human 
suffering will be eased, hope 
will be restored, and hearts 
and homes made happier be- 
cause you had compassion. 


TO THE 


GIVE RED CROSS 


"The Work of Mercy Never Ends” 








70 


FOR A MEAL 
IN A MINUTE 





CONNORS BROS. LIMITED 
Blacks Harbour. N. B 


SEND FOR FREE RECIPE BOOKLET 








Now you can get 


SILVER SEAL 
IRONING PAD 


cf 

The justly popular Smith Silver Seal 
Ironing Pad is now made with Milium, 
the wonder fabric famous for its heat 
reflecting qualities. 


To make ironing easier, quicker, 
choose the Smith Silver Seal 
Milium Pad and Cover, or any 
one of a wide choice of ironing 
pads made by Smith. 
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CRYSTAL TOPS 
Mrs. Edith Patrick, Port Dalhousie. 


Ont. 
$¢ ups ill-purpose l level feaspoon 
four soda (dry) 
] eup butter 2 teaspoons cin 
] teaspoon s it namon 
2 cups brown sugar. l teaspoon mace 
lark preferred (optional) 
, = 

Cite ff nel It ' | id 

it Tour and sait into a «> ° Add 


' ' 
butter and work to a fine crumb. Make 


a depression in the middle and add all 
the other ingredients. Mix well. Doug! 
should be soft. Roll out on floured cloth 
as thin as possible for handling. [lave 
ready a small bowl of water (cold) and 
1 soup plate of granulated suva 

Lift each cooky tt i irne Wet 
it with the fingers lightly; turn it wet 
side down onto sugar Lift and put 
sugar side up onto cooky tin Bake 


at 375 degrees for twenty minutes. This 
makes several dozen according to size of 


cutter used. 


SNOWBALLS 


Mrs. Ray Cussons, Ingersoll, Ont. 


| heaping tablespoon > whole ¢ 


hutter or margarine ) cups crisp rice 


/ pound dates eultin cereal 
small Preces ] cup ¢ hoppe / 
l cup hrown sagar valnuts 


( oarse coconut 


Put butter or margarine tn a large frying 
pan. When this has melted add dates, 
brown sugar and eggs. Cook over a 
low flame on top of the stove, stir 
constantly until mixture is like fudye. 
Remove from stove and add crisp rice 
cereal and chopped walnuts. Mix these 
ingredients thoroughly through the date 
mixture. Put a bit of butter on vou: 
hands, roll into balls. This prevents 
mixture from sticking to your hands 
Roll the balls in coarse coconut. Set 
aside in the refrigerator to cool. Snow- 
balls should be removed from refrigera- 
tor one half day before wanted for use, 
as they have to soften up. Yield fo 
recip $4 dozen i rolled big; 6 dozen 
rolled smal . 

Vole Vim 1 hour. No oven heat 
used. May be completed using only your 


large frying pan. 


MOLASSES SPONGE CAKE 
Mrs. Ross Johnson. { pper Stewiacke. 


N.S. 
t eggs 1'4 cups sifted cake 
4 cup cold coffee leur 
l tea spoon vanilla ] teaspoons haking 
scup u hite sugar powde r 
hs cup molasses teaspoon salt 
leaspoon cream of 

tartar 

Separate cgus, add coffee and vanilla to 


yolks and beat until thick and light. 
Beat in sugar and molasses gradually. 
Sift together three times the flour, 
baking powder and salt and fold into 
egg mixture in thirds. Beat egg whites 
until light and foamy, add cream of 
tartar and continue beating until whites 
are almost stiff but not dry. Fold into 
sponge batter. Cut gently through 
batter. Bake in 10-inch ungreased tubs 
pan for one hour in a slow oven (325 


deg. F.). Remove from oven and invert 


until cool. Frost with coffee icing. 
















Once you use Johnson's Paste 
Wax, the results femaih- 
You can buff back floor 

beauty again and again! 





“To give wood floors 
beauty_plus 
toughest protection 


Johnsoris Paste Wax is 





your Smartest Selection! 





Wax once, relax months 
with ; 
Johnson's 


the hardest paste wax 
money Can buy! 
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Thousands of Canadian Women Cut Food 
Bills with This Famous Cook Book 


New Edition Contains 960 Tested Recipes 


You can save up to $50 a year on 
desserts alone-— cakes, pies, cookies 
and other favorites when you make 
these delicacies. And you get so much 
more flavor, nutrition and variety out 
of home-cooked foods 


With 960 easy, in- 
expensive recipes, the 
new edition of this 
famous Purity Cook 
Sook will help you 
make these big savings 
in your food budget 
It will more than pay 
for its small cost in 
just a few months 
ind what a storehouse of information 
on cooking the Canadian way! 








Hundreds of Low-Cost Ideas 


This new Purity Cook Book shows 
you how to make 38 different soups. 
Gives you 33 cookie recipes—-35 ways 
to vary prepared cake mixes 54 
. even an up-to-date 
section on freezing fruits, meats and 
vegetables. The book is printed in 
large type, with many color pictures 
and a stiff cloth cover that lies flat 
while you work. 


meat recipes . 


Order Your Copy Today 


Thousands of home cooks will want 
this new Purity Cook Book ... so 


you'll be wise to order yours now. The 
price is only $2.00. Just ask your 
grocer— or, if he doesn’t have it yet, 
mail the coupon below 


MONEY BACK GUARANTEE 


You must be 100°; satisfied, or return 
book in 10 days and your money will 
be gladly refunded 


When a recipe calls <——— ——— 


Pees iy ena 
PURITY 


ENRICHED 
FLOUR 


he Gilt- Puppoge flown + 


for flour, try Purity 
All-Purpose Vitamin 
Enriched Flour 
used in testing all 
flour recipes in the 
Purity Cook Book 
Look for the name 
“Purity’’ on Flour, 
Cake Mixes, Pie 
Crust Mix and Quick 
Cooking Oats 











PURITY COOK BOOK , 
Station (), Toronto 7 | 


| enclose $2.00 in cosh or money order j 
(please check one). Send Purity Cook Book, | 
postage prepaid, on 10-day Money-Back 

Guarantee. C48 1 


SDs acscccucdvsusenddddsetsacbadeetas 1 
1 
RGN sien 0 0 dcestcsdésiasscecssted | 
| 
Wiis oscaneckekekaceas Picccevesics | 









CAKES AND COOKIES 





MIDNIGHT MALLOW CAKE 
Virs James English. Winnipe cy 


lt marshmaltlor i leaspoon hal 
+ pound) soda 
ounces chocolat ‘n 
ip boiling water / cups granu 
|. purpose ugar 
fle lf poon n 
] i poo i ip we 


Melt marshmallows and chocolate over FLUFF FROSTING 
hot wat Ad | } lr wat | heat — 

) ater. dd boiling water and bea 2 egg whites cup white corn syrup 
intil smooth. Sift flour, baking soda 2 tablespoons water 4 teaspoon cream of 
ind salt Beat « until foamy, add 4 teaspoon salt tartar 

war gradually and beat until thick and ’ ' , : ; 2 

? Combine above ingredients in top of 
emon colored. Add vanilla and blend 1] | : 
; id double boiler and cook over rapidly 
nm sour am. a silted ¢ \ gredi- } 
ar cream Add sif ry ingred boiling water, beating constantly about 
, \ 
ents ' ti tot yy y 
, In four additions to the egg, sugar, minutes or until mixture stands in 
cream mixture. Add chocolate mixture peaks. Add 6 diced marshmallows and 
| | 2 i + 

hich has cooled. Bake in two greased, beat until dissolved. Remove from heat, 
loured, 9-inch layer pans at 375 deg. F. add 1 teaspoon vanilla and beat until 
rv 25 to 30 minute thickened. Use as filling and frosting. 





WHATS YOUR SECRET FOR... 
TEA-BISK DATE AND 
NUT LOAF? 


$290 00 


FOR YOUR IDEAS écu 


Of all the delightful quick breads you can 
lea-Bisk, 


It's rich with chewy 


make with New Formula 
Nut Loaf is the tavourite 


dates, crunchy nuts 


New Formula Tea-Bisk so « 


What's vour speci il 
and Nut Loaf? Do you 


flavour, something a bit differe >t to please the 


family all the n 


ihint ol Spice 


ytob 


uch with lea Bisk Date 


idd an in 


wre? Tell 


ideas are worth cash! 


$10000 | 








6 PRIZES EVERY 
MONTH / 


ist PRIZE | 2nd PRIZI 


$5000 


ore dient. a 





Just on 
e 
Make with be 


the 19 
d 
°w Formus, : 


Tea-Bisk 


; Mg Cups 
“UP Sranulat 


; od s le 
] teaspoon Cinn, d Sugar ls 88, beaten 


] Rie ote Cup milk 
5 ¥ rn " cu ; 
Start Oven P Coarsely choppet € hopped thts 

and with “Mnamon ot, 375°, Mi, T, walnuts 

a 7 C8 well ; Rs. 
ike Foss my Combine”! in t €a-Bisk 
- in ate Ingr 
‘X45 35 inept Bus Tu ents by 


Date and 


Su, 
Te and we re 


beat. 


us. Your 
HERE’S ALL YOU DO: 


Write your idea for Tea-Bisk Date and Nut Loaf 
Enclose it with the top from a box of New Formula 
lea-Bisk. Send to Tea-Bisk, Dept C, Box 98, Postal 
Station D, Toronto, Ontario 


| 4MERII Entries must be postmarked not later than March 31st, 
PRIZES 1956. All entries will be ju lged They become the property 
$2500 of Maple Leaf Milling Co. Ltd., for use as seen fit. 
each Winners will be notified by mail. 


h TEA-BISK 


THE ALL-PURPOSE MIX “101 USES” | MADE BY THE MILLERS OF MONARCH FLOUR 








FRUIT STRUDEL 
Mrs. M. Grosberg, Toronto 


DOUCH 
3 eggs 4\4 cups sifted all- 
4 cup u hite sugar purpose four 


6 cup corn oil 2 teaspoons haking 


y powder 


cup fruit juice 


r M4 teaspoon salt 


(orange, apple ¢ 
4 PI 
pineapple) 
FILLING 


1 cup cut mixe 1 fruit 
1 


] cup tart jam, 
preferably plum » cup cut mi ved peel 


) 


« medium cooking P teaspoons ciun- 


namon 


apples, peeled 


l cup raisins 


To prepare dough, beat eggs, add sugar 





and beat again. Add oil, fruit juice and 


sifted dry ingredients to make a stifl 


dough. Divide into six portions. Roll 
each portion into a rectangle about 7 x 
10 inches. 


an inch of the edge of each portion of 


' 
Spread jam to within halt 


dough. I nely shred the apples on top 


of the jam, spreading as evenly as 
possible on each piece. Next in ordet 


Won , 
spread all filling ingredients evenly ove 


all SIX pleces, I ac h prece may be mad 


f preferred, using one sixth 
Roll as for jelly 


roll starting with the longer side. Place 


separately 


of filling ingredients. 


| | 
all rolls as completed on a large, oiled 


cooky sheet leaving about 2 inches spac« 





between rolls. With a sharp knife, slash 
across the top diagonally making marks 


Bake for about 


half an hour in a 350 deg. F. oven. Rolls 


about an inch apart. 


should be golden brown. Remove from 
oven and with sharp knife, using lines 
marked before baking, slice into inch 


Makes about 


slices. Cool on rack. 


48 preces, 


MOCHA HONEYCAKE 
Mrs. C. H, Crickmay. Calgary 


2 cups sifted bread 2 cup shortening or 
or all-purpose flour margarine 
l table spoons 


2 cup liquid honey 


instant coffee 2 cup white sugar 


2 teaspoons baking 2 eggs. separate d 


powder cup milk 


spoon salt 


Measure flour, instant coffee, baking 
Cream 


shortening until soft in a large bowl, 


powder and salt into sifter. 


blend in the liquid honey. Add st 


gar 
gradually creaming well after each addi- 
tion and beat in egg yolks which are 
slightly beaten. Sift and add dry ingre- 
dients alternately with milk; blend until 
smooth. Beat egg whites until stiff but 
not dry: fold—and this is important 

thoroughly into batter. Turn into 
9 x 5 x 3-inch loaf pan, which has been 
greased on the bottom and lined with 
waxed paper 


(greasing of paper ts 


optional). Bake in a slow oven (325 


deg. F.) for 1 hour and 15 minutes o1 


until cake tester comes out clean when 
inserted into centre of cake. Cool cake 
in pan on wire rack about 5 minutes, 
then turn out onto cake rack. The paper 
may be removed but the cake keeps well 
if paper is left on, cake wrapped in more 
waxed paper and placed in a_poly- 
ethylene bag. This cake carries well 
(for school lunches) and does not require 


an icing, although it may be iced if 


desired. 
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MY SPECIAL COCOA CAKE 
Mrs. K. Hutchings. Kingston 


» cup shortening i; cup cocoa 


] cup sugar l teaspoon soda 

(granulated) 2 teaspoon double- 
1 cup brown sugar acting baking powder 
+ cup cream-style ] teaspoon salt 


cottage cheese 1*4 cups buttermilk 


) j 
2? eggs or sour milk 
cups sifted all- 1] cup walnuts, 


purpose flour 


chopped 


Cream the shortening with the sugar. 
Add sieved 
thoroughly. Add the 
one at a time, beating well after each. 
Blend in the 


with the 


cottage cheese and mix 


unbeaten eggs, 


sifted dry ingredients 


alternately yuttermilk or sour 
milk, beginning and ending with the dry 
ngredients. Mix thoroughly after each 
addition. Stir in the 


| ! 
Vainuts and 


turn 
the mixture into a well-greased and 
ightly floured pan (13 x 9 x 2 Sake 
n a moderate oven (350 deg. F.) 45 to 
50 minutes. Cool and frost. 
Note: Use 1 teaspoon single-acting bak- 
ny vowde né 
SPEEDY FUDGE FROSTING 

cup cream 4 leaspoon salt 

+ cup butter l teaspoon vanilla 
ths cups (1 pound) 3 squares 
sifted confectioners (3 ounces) chocolate 
sugar 


Scald cream with butter. Remove from 


heat and add confectioners’ sugar all at 


once. Blend in salt and vanilla and 
the chocolate which has been melted and 
cooled. Beat until thick enough to 
spread. Thin with a small amount of 


cream if necessary. 


MARBLE SQUARES 
Mrs. Art Fink. Yorkton. Sask 


eggs teaspoon hakir 


cup granulated powder 
sugar ] teaspoon vanilla 
Pinch salt 


l«¢ ip brown sugar 


1 cup sifted all 


purpose flour 


Mix above 


ingredients together. 


Divide batter into two parts. To one 
vart add 14 cup coconut. Mix and put 
n well-greased 8 x 8-inch cake pan. To 
other part add 1 square of chocolate 


vhich has been melted with 1 tablespoon 
yutter and ‘4 cup walnuts. Mix and 


Bake In sk yw 


oven 325 degrees for 30 minutes. Take 


spread over white mixture. 


from oven and cover with 16 marsh- 
mallows which have been cut in half. 
Return to oven for 2 minutes. Use point 
of knife to spread marshmallows evenly. 
When still warm ice with chocolate but- 


ter icing. 


ALMOND STICKS 
Mrs. J. Westra. Woodstock. Ont. 


2 egg whites 7 tablespoons 


} ounces granulated sugar 


hlanched almonds 


Beat egg whites stiff and fold in sugar 


and almonds which have been put 


through food chopper. With cake deco- 


rator or spoon make strips of mixture 
' , 
about 21% inches long on waxed paper 
placed on cooky tin. 

Bake 10 minutes or until dry in oven 
375 degrees. Put two strips toge ther with 
It 
melted 


peach jam and dip ends in 


chocolate. 
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In the World of Desserts 





— With Hhanctas Ov» en 


an ever to make now, of course, with Jell-O’s 
new Lemon Flavor Instant Pudding. Like all 
Jell-O Instant Puddings it takes just one 
minute to make So, you can serve it as often 
as your family likes! Here are some serving 


Have you ever noticed the extra interest 
at the table when you announce a lemon 
dessert? Certainly, no homemaker can go far 
wrong when she includes at least one of these 
tempting treats in her menu each week! 
Scrumptious lemon desserts are easier than 


Suggestions you might like to try 


Instant Lemon Nut Pudding: Make Jell-O 


Lemon Instant Pudding according to package 


































































Jell-O is a registered trade mark owned in Canada 
by General Foods, Limited 









directions. Quickly stir in % cup coarsely 
chopped nuts after beating. Pour at once into 
serving dishes and let stand until set takes 


about 5 minutes. Makes 4 to 5 servings 


Instant Lemon and Banana Pudding: 
Make Jell-O Lemon Instant Pudding accord- 
ing to package directions. Quickly stir in 
banana slices from medium banana. Pour at 
Once into serving dishes and let stand until 


set — takes about 5 minutes. Serves 4 to § 


Coconut Cookie Dessert: Make Jell-O 
Lemon Instant Pudding according to package 
directions. Layer at once in serving dishes 
with coconut bar cookies. Chill 15 minutes 
Serve with whipped cream. Makes 4 servings 










For everyday cleaning—for quick pickups any time— 


wea BISSELL 
SWEEPER 


(save your vacuum for the heavy work!) 














Crumbs, spilled ashes ? Whisk them away with your Bissell*! 
Children’s tracks, dog hairs? Bissell sweeps clean in a jiffy! 


Lint, spilled powder, sewing muss? Tidy up fast with your Bissell! 
















a d ‘ %. 
J. . * 7 <& « 5 . c ; 
Se adhts) Saath in ‘ en eee ¢ ort Ae Se 
ee des +2 1a a. ee 
AN eR ne MR RS Ap ome eet. lite ne, oe ‘ oes es | te eee = Peo ay cell aia hs tlle cpa ee A + tay © ay «At Rll. hh dinate ints atten 
No lugging—no plugging. Your Bissell is always ready to use. Light, ture. stores flat. $15.45. Other handsome Bissells at your favorite 
easy to handle. thorough. noiseless. store, $9.45 and $12.45. (Prices slightly higher in the West. ) 
See the new Bissell SWEEPMASTER! Most modern sweeper Reminder! Bissell Sweepers make wonderful. work-saving 
. : ; ; aes EO ‘ : ; . © 
ever. Lighter, more compact. cleans right to walls. under low furni- shower. wedding. birthday and Mother's Dav gifts. 


BISSEll Sweeper—saves time, saves work, saves rugs, saves you! 


Bissell Carpet Sweeper Co. of Canada, Ltd., Niegara Falls, Ont. “Registered Trade Mark 
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MARMALADE DROPS 
Mrs. L. J. Darby, Shackleton, Sask. 


2 cups pastry flour 4 cup chopped nuts 
(or 134 cups all- (pecans are good) 


1 


purpose flour) cup butter, or 


1 teaspoon baking shortening, or 
powder margarine 


9 teaspoon baking 5 


2 cup sugar 
soda (granulated) 
1 beaten C2R 
1 


lo teaspoon salt 


My cup finely cut 


2 cup thick orange 
dates marmalade 
16 cup coconut 


(desice ated) 


4g teaspoon vanilla 


Sift together flour, baking powder, soda 
and salt. Mix in dates, coconut and 
nuts. Cream butter, blend in sugar, add 





beaten egg, and stir in marmalade and 
vanilla. Add dry ingredients to creamed 
mixture and combine well. Drop by 
small spoonfuls well apart on greased 
cooky sheets. Bake in 350 degree oven 
(moderate) about 20 minutes. 


BREADS 





First Prize 
TOMATO 
HAMWICHES 
Mrs. N. W. Webb, 
Windsor 





34 cup tomato juice 


2 teaspoons grated 


l tablespoon brou n onion 
sugar l egg, beaten 


, tablespoons 2% cups sifted all. 


shortening purpose flour 
2 envelopes dry yeast 12 slices ham 


le teaspoons celery 
salt 


Add lukewarm tomato juice to sugar 
in a large bowl. Sprinkle yeast over 
the mixture and allow to stand for 
5 minutes. Add shortening, celery salt, 
onion and egg. Stir in half the flour; 
beat until dough is glossy. Add remain- 
ing flour to form stiff dough. Cover 
bowl with a damp cloth and let dough 
rise In a warm place until doubled in 
bulk. Roll out on floured board to make 
a large circle 4 inch thick. Brush with 
melted fat and cut in 12 pie-shaped 
wedges. Place a rolled-up slice of ham 
on wide end of wedge and roll toward 
point, tucking point under. Place rolls 
on greased baking sheet and brush with 
fat. Cover with damp cloth, let rise 
until doublein bulk. Bake 15 to 20 min- 
utes at 425 deg. F. 


CORN-OAT BREAD 
Mrs. W. W. Lewis, Louisbourg, N.S. 


] cup quick rolled 2'2 cups boiling 
oats water 

cup yellow corn 1 pac kage granulated 
meal yeast 
2 teaspoons salt 2 cup warm water 
] table spoon ] teaspoon sugar 
shortening Sifted, all-purpose 

2 cup molasses flour 


2 cup brown sugar 


Combine the first six ingredients, add 
the boiling water, mix well and allow 
to cool to lukewarm. Mix the veast, 
warm water and sugar and let stand 
in a warm place for 10 minutes. Com- 


bine the cereal and yeast mixtures, add 


2 cups sifted flour and beat well with 
a spoon. Add more sifted flour and 
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knead till dough is no longer sticky. 
Place in warm place, free from drafts, 
to rise till doubled in bulk and imprint 
remains when pressed with finger. Di- 
vide in two parts and mold into loaves. 
Place in loaf pans and let rise till pans 
are well filled. Bake at 350 deg. F. 
one hour. Remove from pans and place 
on cooler. Rub with butter or mar- 
garine while hot. Makes 2 large loaves. 


VERY SPECIAL HOT BREAD 
Mrs. Harry Lucas, Cobble Hill, B.C. 


V6 ¢ up orange 


73 cup orange juice 
marmalade (about) 
3 tablespoons water 3 cups biscuit mix 


Grated rind of 1 (your favorite) 


orange I cup dates, chopped 
Start your oven at 375 deg. F. Mix 


marmalade and water together and 
spread over bottoms of 24 medium- 
size muffin pans. Add the orange rind 
and enough orange juice to the biscuit 
mix to make a stiff dough. Dump out 
on lightly floured board and roll in 
rectangular shape. Sprinkle surface with 
chopped dates and roll up, jelly-roll 
fashion. Cut off 1-inch slices and put 
cut side down in muffin pans. Bake 
20 to 25 minutes at 375 deg. F.; remove 
from pans straightway. ‘“‘Simply deli- 
cious.”’” Makes 24 buns. 


KOLACHY 
(Little Slovak Sweet Buns) 


Mrs, Ernest May, Welland 


l envelope yeast 
I 


54 cup sugar 
4 cup lukewarm I teaspoon salt 
water 6 cups all-purpose 
2 cups milk flour 

1 


x large eges 


2 cup (4 pound) 


butter or margarine 


Dissolve yeast in the 14 cup water. 
Scald milk and set aside until lukewarm, 
not cold. Cream butter and sugal until 
light and fluffy, add salt and mix again. 
Place dissolved yeast in milk, add 3 cups 
flour and beat wel!. Stir in the creamed 
mixture and beat again. Then add 
unbeaten eggs and blend. Gradually add 
remaining flour, a tablespoon at a time 
until dough ts smooth enough to handle, 
then knead in remaining flour on a 
warmed board. The dough should be 
smooth and elastic to the touch, never 
hard or stiff. Place in a greased bowl, 
cover and allow to stand in a warm place 
about 2% hours, until doubled in bulk. 
Place dough on a warmed board which 
has been slightly floured. Pat down 
dough to about 14-inch thickness. Cut 
into 2-inch squares and place a teaspoon 
of filling (recipe below) on each square. 
Gather up the four corners carefully, 
folding one on top of the other and press 
together so that folded dough is thinner 
than dough beneath the filling. When 
folded correctly the filling will peek 
through the four sides. Place on large 
cooky sheets about 2 inches apart and 
let rise until double in bulk in a warm 
place pout 45 minutes). Sake at 
375 deg. F. for 25 minutes. When 
cool sprinkle generously with powdered 


ir. Makes about 5 dozen buns. 


FILLinc 


2 cups poppy seeds 4 ¢ ip sugar 


up milk ] teaspoon butter 


’ 
cup corn syrup Pinch of cinnamon 


f / 


+ 


Combine ingredients and cook about 5 


minutes until thick. 





How well do you know 
your plumber’s services? 




















HIS BUYING SERVICE 
CAN SAVE YOU MONEY... 


If you call your plumber only when you have trouble with your plumbing 
and heating equipment, you miss one of his most vital services. 


Your Plumber can save you money when you buy new plumbing and 
heating equipment. He knows the whole plumbing structure of your 
home. He knows exactly what problems will be faced when you install a 
second bathroom, a new bathroom, kitchen or heating unit. 


Your plumber can save you money by advising you what products are 
best value — and most suited to your home. 

When you buy plumbing and heating equipment 
through your plumber, you never pay more — 


you often pay less. 


AN INDUSTRY SERVING THE NATION'S HEALTH 





Se A A A A a ee F ‘2 oo = 
Canadian Institute of Plumbing and Heating, 
Department B-2 
630 Dorchester Street West, Montreal, P.Q, 
FREE — Two valuable booklets! 
“COMFORTABLE AND GRACIOUS LIVING” 


Here are full-color illustrations . .. 





information ... ideas... and advice on the best in 
Plumbing and Heating Equipment for your home! These booklets are full of valuable help 
and plans. Send the coupon for your FREE COPIES today! 


NAME: 
ADDRESS: 


NSU eiseadsicecmsitonstaining tliaen aici acadtadia povesorencent PROVINCE .. 


ce 
See ee ee 


w 
oO 

















“‘Here, Joe... clean all the mirrors with Windex Spray.” 


Everybody knows Windex Spray is the “fun” way to oy 
do a big job, SWISH —spray it on, WHISH—wipe it off! 
Your mirrors, windows—any glass surface sparkles, 
And Windex Spray finishes the job—it leaves no 
waxy, dust-collecting film—no streaks! 


Best yet, Windex Spray is so thrifty —the 6-02, size 
costs so little, the big 20-o0z, refi// gives you even more 
for your money. See for yourself—at any grocery, 


drug or hardware store 





So quick, easy, thrifty, it outsells all other glass cleaners combined! 











“Who forgot to put Drano in ali the drains while I was on vacation? 


Better ‘fess up—the evidence is plain as the flood in your sink. Of course, Drano’s 
churning, boiling action will dissolve the muck in minutes—but why wait ‘ul after 
the mess? Make one day a week Drano Day— in every drain. 

Remember, Drano’s the surest way to wipe out 
dangerous sewer germs, too, All tor about a penny 
a drain! 

Won't harm septic tanks—makes ‘em work even 
better, Get Drano now at any grocery, drug ofr 


hardware store. 





There's nothing like Drano ... to keep drains free-running and sanitary. 

















Your Guarantee of Quality Products 


Any product that bears this Seal has been used again and again in 
Chatelaine’s own housekeeping department. Every 
part of it has been carefully examined in the 
laboratory under Chatelaine Institute supervision. 
Only those products that give a satisfactory per- 
formance in al/ the tests are awarded the Seal of 
Approval. For they must be practical and easy 
to use as well as scientifically sound. Look for 
this seal next time you're shopping. 
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BREADS 





“KUFFLES”—DANISH PASTRY 


Mrs. Wm. Rempel, Prince George 


l veast cake 
1 


3 cups flour, all- 


purpose cup lukewarm 
3 tablespoons sugar milk 


14 teaspoon salt eg 


s 
1 cup butter Butter, sugar, cinna- 
mon, raisins, nuts 


Mix dry ingredients and cut in butter 


t 
as for pastry. Dissolve yeast in luke- 


warm milk, add beaten eggs and mix 


into dry ingredients. Place dough in 
bowl, cover with wax paper and leave 
overnight in the refrigerator. Next day, 
divide dough in 5 equal parts. Roll 


each as for round piecrust, spread with 
softened butter, sprinkle with sugar and 
cinnamon and cut each in eight wedges. 
Fill each wedge with raisins and nuts 
and roll each piece from wide end to 
centre. Dip each kuffle in sugar and 
cinnamon, or sesame seeds. Arrange, 
well spaced, on buttered cooky sheet. 
Bake at 375 
deg. | 15 minutes or until brown. 
I 


Makes 40 


Allow to rise one hour. 


kuffles. 


THREE-HOUR 
WHOLE-WHEAT BREAD 


» » 4 
Mrs. O. R. Down, Sarnia 
2 packages dry veast 2 teaspoons salt 
cup lukewarm 4 tablespoons 
water shorte ning 


3 cups sifted all. 


2 feaspoons sugar 
2 cups potato water purpose flour 
t tablespoons brown 3 cups whole-wheat 


sugar flour 


Dissolve yeast in lukewarm water, add 
sugar and allow to stand for 10 minutes. 
Put potato water on stove to warm, add 
sugar, salt and shortening. Stir veast 
mixture and add. Add flour gradually. 


Knead well. 


cover and let rise one hour. Punch down 


Place in a greased bow l, 


and let rest 5 minutes. Divide dough 
into two portions and shape into loaves. 
Place in greased loaf pans and let rise 
one hour. Bake 50 minutes in moder- 
ately hot oven (375 deg. F.). Makes 
2 loaves. 

If | have no potato water saved, I 
cut up and cook a small potato which 
I sieve into the liquid. 

Suggestion: Substitute honey for the 
brown sugar. Form half the dough into 
rolls. They make a nice accompaniment 


for 


a fruit salad. The honey-flavored 
bread, toasted, ts a breakfast or snacks 


time treat. 


RUM BABA 


Mrs. Joan Handforth. Duck Cove. 
N.B. 


: - , 
l cup sieved all. i cup melted butter 
purpose flou or margarine 
. , 
feaspoons sugar feaspoon salt 
up lukewarm l egg 


milk or water 


} 
i packet veast 


Dissolve sugar in the liquid and add 


the veast. When this begins to bubble, 
add to the flour. At the same t me 
add the melted butter, salt and the egg. 
Beat all together till well mixed 

Warm and grease 12 muffin tins and 


half fill them with the dough. Leave 


to rise for 10 to 15 minutes in a warm 
place and bake in a hot oven (400 
deg. F.) for 10 minutes. To serve, coat 
each baba with the following syrup: 


2 tablespoons golden {1 few drops rum 
syrup flavoring 
2 table spoons water 1 fen drops lemon 


or orange juice 


Boil these ingredients together until well 
mixed. 


RYE BREAD 
Mrs. Edna Lapp, Brooks, Alta. 


1 cup lukewarm 4 tablespoons dark 
walter corn syrup 

2 tea spoons sugar 4 table spoons 
2 packages fast- molasses 


rising dry yeast 


10 cups all-purpose 
3}o cups lukewarm flour 

liquid 3 cups rye flour 
6 tablespoons 1 table spoons soft 
granulated sugar shortening 
2 table spoons salt 4 tablespoons cara- 


way seeds (optional) 


Combine water and sugar and sprinkle 
yeast over water. Allow to sit until 
bubbly (about 10 to 15 minutes). While 
yeast is rising, mix together in large 
mixing bowl the 31% cups liquid (if fresh 
milk is used, scald it first, then cool 
to lukewarm), sugar, salt, corn syrup 
and molasses. Sift, measure and com- 
bine the flours. Add yeast mixture to 
liquid and add the shortening. Add 
combined liquids to the flour and stir 
well with a long wooden spoon. At this 
point add the caraway seeds if you like 
them. Blend the dough into a smooth 
mass with the hands, using a rotary, 
Knead on a_bake- 
board, lightly greased to prevent dough 
from sticking. Continue kneading for 
at least 5 minutes. Put dough to rise 


swinging motion, 


in lightly greased warm bowl. Cover 





Chatelaine Needlecraft 





CHILD’S LINEN DRESS 


Irish linen dress in a pale peach 
or primrose yellow is stamped 
ready to cut out and embroider. 
Dress will fit a child from six 
months to a year old. Order 
No. C244. Price is $1.75. 
Embroidery thread _ included. 
Please state color. 


Please order from Mrs. Ivy Clark, 
Chatelaine Needlecraft Department, 
481 University Avenue, Toronto. 
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with transparent food wrap, over which 


a damp cloth can be placed. (The 


purpose of the food wrap is to keep the 
cloth from becoming sticky.) Let the 
dough rise at room temperature (75 to 
85 deg. F. 


you are not using your oven, turn it 


), away from a register. If 


on tor 3 minutes, then off, just to give it 
a slight warmth and put the dough in 


the oven to rise. 


In this way you may be 
sure that drafts will not chill the dough. 


When dough is double in bulk, punch 


it down again and repeat the kneading 
process for 2 or 3 minutes. Let rise 
again and then shape into loaves. The 


a ; 1 
loaves should become almost double tn 


, 

bulk. Be sure to have the oven heated 
| I 

and put loaves in as soon as they are 


ready, because the rve flour weakens the 
structure slightly and if the bread be- 
comes too light it will collapse. Bake 
at 425 deg. F. for 15 minutes, then 


reduce heat to 375 deg. for 25 minutes. 


Make Ss 4 loaves. 
BUNWICHES 
Mrs. Henry B. Morgan, Saskatoon 


] egg. well beaten 


/ cups sifted all 


1 teaspoon granu- 
lated sugar 

cup lukewarm purpose flour 
water (approx.) 
Ham or hamburg 


filling 


] package dry yeast 


$4 cup scalded milk 
'4 cup shortening 
1 tablespoon 

granulated sugar 


2 teaspoons salt 


Add the teaspoon sugar to lukewarm 
water and dissolve yeast in this mixture. 
Scald milk, add shortening, 1 tablespoon 
sugar and salt and cool to lukewarm. 
Add dissolved yeast and egg. Stir in 
Knead 


dough until smooth on a lightly floured 


the flour to form a soft dough. 


board for 5 minutes. Roll out to 14-inch 
thickness and cut in rounds with a 3-inch 
cutter. Place about 2 tablespoons of 
ham or hamburg filling in the centre 
of half of the circles. Top with remain- 


Ing circles, seal edges with water and 


press together. Set on greased cooky 
sheet in a warm place. Brush rolls with 
milk and allow to double in bulk. Bake 
in a preheated oven (400 deg. F.) for 
12 to 15 minutes. Makes 12 to 16 rolls. 


HAM FILLinG 


14 pounds minced 2 teaspoons pre 


cooked ham pared mustard 
3 table spoons miné ed 1] egg. well beaten 
sweet pic kle 4 cup cream or 


ma yonnatse 


Mix all ingredients together and use to 
fill rolls. 


HAMBURG FILLING 


1 


l'2 pounds lean 4 teaspoon pepper 
I f pep] 


hamburg 


M4 cup ¢ hoppe d 


v4 cup chopped onion parsle y 


2 table spoons fat 4 cup grate d cheese 


3 tablespoons flour 4 cup ketchup or 


2 teaspoons salt chili sauce 


Brown the hamburg and onion lightly 
in the fat in a skillet. Break the meat 
up with a fork and stir several times 
during the cooking. Stir in the remain- 
ing ingredients and cook 5 minutes on 
low heat. Cool to lukewarm before 
filling sandwich rolls. + 
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These are Beth Anderson’s hands. They were soaked in detergents Her right hand alone was 


treated with Jergens Lotion 


Positive proof: Detergen 


A leading research laboratory proves 
Jergens Lotion more effective than 
any other lotion tested for stopping 
detergent damage. * 


Hands are a key to your personality. If 
your hands suffer from overwork, take 
heart — there’s wonderful news for you! 
Recently 147 women volunteers soaked 
both hands in detergents, three times a 
day. After each soaking Jergens Lotion 
was smoothed on their right hands alone 
In 3 or 4 days, the untreated hands 
were in trouble. They were roughened 


and reddened — in some cases, even 


Look at the dramatic difference! This photograph is unretouched. 


cracked and bleeding. The Jergens Lotion 


hands were soft, smooth, and lovely! 


The women were frankly amazed to see 
the difference in their hands. No other 
lotion tested prove d as effective as Jergens 

and they agreed it was delightful to use: 


not the least bit sticky or greasy. 

The famous Jergens formula has been 
steadily perfected for 50 years. It never 
lets wind, weather or housework disgrace 
your hands — and it takes just seconds to 
apply. Use it every day. 

Jergens Lotion today is a rich. creamier 
lotion with a pleasing new fragrance. And 
it’s still only 15¢ to $1.15. 


Jergens Lotion positively stops “Detergent Hands” 


t Hands 


can be stopped 





(mape IN Canada) 

*From the report of a lead 
ing United States research 

4 laboratory 
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Your Hands 
Tell Your Age 





{cep Them bung 
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Comfortable knit cotton lined 


Bluettes 


of Du Pont neoprene prevent 


hand damage yet withstand 
cleaning compounds that ruin 
latex natural rubber gloves. 
$1.98 (suggested retail price) 
at better retailers throughout 
Canada. Other popular PIO- 
NEER Household Gloves: Cot- 
ton down lined SUPER Ebon- 
ettes $1 
and famous Ebonettes 98x 


suggested retail) 


(suggested _ retail Ask your 
retailer for Household Gloves by 
PIONEER. The PIONEER Rub- 
ber Company, Willard, Ohio, 


U.S.A. 
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WHY I HATE WIVES 


Continued from page 11 


decided that very few match-making 
wives are any use to single girls. They 
play the game for their own enjoyment, 
to he Ip. 

Most of the men to whom wives have 


not because thev really want 


introduced me make their own husbands 
look good. And perhaps that’s their func- 
tor If this theory ts correct, the most 


functional of all is the oh-so-gay-man- 


ftrom-out-ol-town. I’ve been recru ted 
for many a hilarious outing with this 
tvpe. I haven’t always been grateful 
to the wives who arranged them. I have 
an especially clear recollection of one 
ich evenin 

| had ee! ted to round out a 
a tha was obser ng the iast throes 
{ a convention. My date had gone 
to school some vears before with the 
husband of a friend of mine. Her 


: ' , : : : , 
husband remembered, she said, wha 


a cut-up the fellow was in college. 


Having met a few cut-ups in my own 


student days, I should have known 


Detter 

He called me “Tootsie” because, he 
said, | was “‘a good kid’”’ and my own 
name was too long. He regarded dancing 


+ 


as primarily a means to meeting people. 
In conversation, he leaned heavily on 
recollections of practical jokes he had 
planned and carried out. In empha- 
Sizing the I h 


rh points, he spilled drinks 


and cigarette ashes, slapped his thigh 


and my left shoulder and caused conver- 
sation at neighboring tables noticeably 
to pall. His name was Harry. 

That Harry certainly knew how to 
have fun. My friend, the wife of his 
friend, made this observation in the 
ladies’ room where | had retreated to 
lick my wounds and wring out my dress. 
Later, when | disag reed with Harry’s 
suggestion that he and “this little girl” 
should “‘close up some more clubs” she 
was plainly disappointed in my attitude 
toward fun. 

*For heaven's sake,” she hissed, 
decent guy. Why 

ae 


“Harry’s a_ nice 
don’t you go out and have a good time 

Her att tude seemed to suggest that 
my refusal was due to a complexity of 
girlish inhibitions instead of being de- 
rived, simple and directly, from bore- 
dom. Like most wives I’ve known, she 


had peculiar ideas about the social life 


ol singie giris. 
Socially, single giris are sorted by 
wives into two groups, Either they’ re 


femmes fatales and close kin to street- 
walkers or they’re so inhibited as to 
prefer a good book to a real boy. It 


discovered, to become 


S casy, | have 
a femme fatale in the eyes of married 
You need merely to live alone 
and LIKE Se 

When 


friends. 


lusDands are present, singli« 


women are all femmes fatales. This can 
be confusing to a girl like myself who 
is used to Deng classified by Wives as 
neorrigibly unfeminine. One of my 
friends once listed for me in deta tne 


qualities that her husband dislikes in 
women. Short hair, opinions, tailored 
clothes and fingernail-biting are some | 
remember. I| lacked few of the qualities 
on her list. Clearly she cou d eave her 
husband and me together in an 00 
during the whole of an Arctic winter 
without putting strains on her marriage. 
Yet she declines to leave us alone at 


a dinner table for long enough to make 


coffee. She pops into the room a moment 
after she’s left to inquire whimsically: 
‘And what are you two plotting?” 
Sometime I am not going to resist 
the temptation to reply whimsically: 
“We're trying to figure out how to 
dispose of the bodies of you and the 
Then we're off to Mexico.” 
A single woman friend of mine has 
a formula for getting 


children. 


along with wives 
in their own homes. A visit to a 
married couple she refers to as “slob 
night.”” This name is derived from the 
fact that she always looks like one on 
those occasions. She says it’s rather 
pleasant not to bother with much 
make-up. Moreover, it’s an oppor- 
tunity to wear that awful dress which 
is too good to throw out. 

Appearance ts, of course, only a part 
of her performance. My friend’s be- 
havior is also carefully stylized. Her 
first rule is never to talk about her job. 
The wives aren nterested. What 

| 


enjoy ts a discussion of the babies up- 


’ 
+ 


I 


stairs, the streak the drv cleaner left 
on the broadloom and the ridiculous 
people next door. 

My friend admits to a small flaw in 


+ 


1 
nat 


her formula. It works so well some 
of the husbands can’t stand her around. 

At parties where most of the couples 
takes a remarkably enter- 
prising maiden to run amuck. She is 


North 


American convention that separates the 


are married it 
protected from herself by the 


sexes (after marriage) on all social occa- 
sions. The fact that she’s unmarried 
doesn’t exempt a girl from duty in the 
wives’ corner. 

I’ve spent many evenings huddled 
with the wives. There’s a fairly pre- 
dictable pattern for such entertainment. 
If I’m not known to the wives, I’m 
usually interrogated briefly before being 
moved out of the conversation. Among 
ignored from the outset. 
The wives are not downright rude. 


friends, I can be 


They ignore you by talking to you 
about subjects that you're unqualified 
to discuss. 

And they are free with information. 
At a single party last week I learned, 
that seven-year-old Betty 
Biggs is getting 


for example, 
her tonsils out in three 
days and that she isn’t at all afraid. 
The son 


another woman was quite 
sick but brave about the loss of his 
tonsils several years ago. He had a 
general anesthetic - Betty will probably 
have a “local.” 


At this point I remarked that I’d had 
mv tonsils out twice. I consider this 
to be rather distinguished of me. But 
the ladies weren’t interested even in the 
quips I’d delivered to the doctor at my 
second operation or the shambles I’d 
made of the operating room. “It’s 


always difficult when you're older, 


they told me firmly. And switched 
to another topic. 

Although they ranged over a wide 
variety of subjects, from. the price of 
; 


place mats at suburban bazaars to the 


living-room color scheme chosen by a 
woman who was not there, I listened 


in vain for another gambit on which 
to swing into the conversation. 

Christmas parties are another matter. 
At these the single working girl must 
be especially circumspect. This is office- 
party time and wives tend to suspicion. 
And usually they’re suspicious of tl 
wrong girls. 


In their 


office blonde who is most likely to get 


view, its the voluptuous 


a husband behind the filing cabinets and 
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New colors for your wardrobe 


and home are only minutes 
away with All-fabric Tintex] 
And what beautiful results in 
your washing machine! Safely 
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dyes all fabrics except glass 
or metal fibres. No wonder 
, millions trust Tintex! 


Choose from over 30 exciting 
colors at drug, department 
and variety stores. 
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persuadc him to devote the Christmas- 
stocking money to a night on the town. 
This girl probably does have a date after 
the party but it’s with her own boy- 
friend, not somebody else’s husband. 
It’s the pale little girl, whom nobody 
notices during the year, who blooms into 
bright-eved understanding womanhood 


during the course of an oftice party. 
| 


These types are recogn zable to the 
most inexperienced working woman. 
What some g rls don’t recognize Ss 


the tvpe of wife who enjoys tormentin 
herself with the idea of her husband’s 
unfaithfulness. This sort will almost 
certainly try to create trouble for some- 
one (curiously, the victim is rarely the 
husband). One of my friends belongs 
to the self-torturer type. On New Year’s 
Eve, 1953, she pushed me under the 
mistletoe with her husband and blamed 
me throughout 1954 for doing what | 


was forced into. 
Don’t Parade Your Children 


The unmarried woman who gets 
through the holidays without alienat- 
ing any of her married friends may be- 
lieve that she can henceforth cope with 
any problem wives put in her way. This 

Lente wil 


only means she has never dadeait: with 


the mother-wife combination. 


The attitude of mothers toward 


women who aren IS a MIX 


ure ol 

| + + ao Id 
compassion and contempt. They woul 
feel much the same way about a person 
who had never bothered to yo to school. 
Getting along with this attitude, which 
lasts from the time women beget thei 
own until they’ re great-grandmothers, 


hy! 


unmarried women are obliged 


o acquire 
a kind of patience and forbearance tha 
is very nearly superhuman. 

Mothers never learn that the chil- 


dren aren’t infinitely interesting to other 


people. Il try to be grateful for ther 
colloquial treats as | try t ‘ 1iong 
with their children. It doesn’t do a girl 
any good to be looked on as a harpy 
with whom small children aren’t safe. 
But I submit that mothers are unreason- 
able to expect any adult not to be bored 
by small children after a few minutes 
in their company. Besides being tire- 
some, the mother’s behavior is in bad 


taste. After all, a woman who has 


pink mink doesn’t parade her possessio1 


ot it in the presence 7? triends whe ire 
making do with tweed. 

The single girl expects, of course, te 
pay some notice to her {1 ends’ childrer 


She knows shes supposed to say nice 


things about them. Sometimes this 
casy. 3ut with babies, particulas 
small ones, I often find myself grop 
for the acceptable word or phrase. \ 
thoughtful friend of mune elped me 
vith this problem. He describes a 
abies is appea ng” ind - ce ne 
doesn’t say to what they ippeal ne 
never feels hypoct cal and the mothe! 
ire happy 

At this point, some es may ask 
lf vere so unpleasant why expose 
yourself to our company? If we're 
your problem you can solve it easily by 
gnoring it and us. 

Such a course is impractical. As long 
as marriage is a popular institutior 


wives will be with us and in _ large 
numbers. Like the weather, their be- 


havior sometimes seems deplorabl« but 
like the weather, they must be coped 
with. 


Perhaps the only way to avoid being 


bored by wives is to become one. + 
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“Our trip to Britain 
was the event of a lifetime” 





say Mr. lohn Wynne Jones and Mr. Peter l:lliott, both of Toronto, pictured 
here « Ne//] Gwynn’ s | } 7, t Windsor. 
© Be een dawn and d e Saw the k dary beau of 
Er ind, the scenic spiendour of roma c Wal The next 
la e were in the mountains of Scotla then on to tl 
c charm of Northern Ireland. | hour in Britain 
t ivht cnangl del j I memories, 
Ane all cost so littl . 
\ ou too ¢ flord rip to Brita Plan for it 
Tra portauior i\ ind a ten da tay nec 
( nore than $4 f Toronto. or $¢2 fr 
’ ‘ et See B i tre North t Soutl ca 
rent car fror S5 a day, i ind in< aed ane 
inder at will through drean es, historic citi¢ 
Buy the finest of British goods at concession prices ee 
London’s top show . the ballet, music and the theatre - 
drink ale and eat cood food at friendly inn enjoy 
vourself as never before —in exciting Britain. Call on your 
travel agent today or write for full information and free 





llustrated literature about Holidays in Britain to THE 
BRITISH TRAVEL ASS’N, (DEPT. CT19), 90 
ADELAIDE STREET WEST, TORONTO, ONT. 


A typical Northern Ireland scene at Greencastle, County Down 


No visitor to Britain should miss a tour of friendly Northern 


Ireland with its green and peaceful countryside. 
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CHATELAINE MEALS OF THE MONTH 


Pick-me-ups for March menus— 
any one or all of the Fifty Family 


Favorites beginning on page 22 


BREAKFAST LUNCHEON OR SUPPER DINNER BREAKFAST LUNCHEON OR SUPPER DINNER 





. - apm . — 
THU Orange Juic: ltahan Spaghetti Liver and Bacon ice i Diced Pork and Rice Curry Grilled Minute Steaks 
Oatrne x Revie: Bread Stich Creamed Potatoes TUE 4 sired gat Chutney French Fried Potatoes 

‘ : “. Fr Poached Eggs Canned Plums Mashed Turnips 


o - uit Cup Spinact 
| I Coffe Raine ” Cooki Gingerbre A Lemon Sauce 20 or Whole wheat Toast “3 paenpatieon Fruit Trifle _ 
Mill lea Coffee rea Cotes Cocoa Coffee Tea Coffee Tea 


—— ~~ Salmon Salad romato Cockt . , cal Fish and Chips 
FRI % ane w | m Whole-wheat Bread Cheese Souftl WED Grapefruit Juice S illoped Co wi Stewed Tomatoes 
seady -to-eat Ce . Canned Peat Cole Slaw Wheat-germ Cereal Bran Muffir Cre Green Beans 


Poached Egg loast t yr St berry a 
? on mae Co Frosted Gingerbread Deep Apple Pic Toa A Honey c Strawberry Ja ; Steamed Date Pudding 
Milk lea Coffee lea Cottec Cocoa otter ea Foamy Sauce 


“a Noodle and Frankturter Sauerkraut-stuffed Flank 
THU Blended Juices Peeples Steakt 


























Pancah edd heat Cereal 
| Sausage ing sean y Pt. at a add Raspberry Sherbet Mashed Potato Nests Pea 
| , ( Shi Orange 1 Ba ustard . , , waapen ve ( Cookies Baked Pears with Orange 
} ~ Milk I Tea Coftes Cocoa Milk lea ngel Cake 
| a a vale souiiibe 
Hall Grapefru Potato Sou ! teak , le Salad } Dressing 
SUN Scrambled Egg Cracke Cheese Fr itor FRI Stewed Apricot Peanut er Sandwiche -otatoes 





ench Fr “ae itter Si 
Bacon Str Jellied Fruit Broccoli Lemon Butter I _ French Omele = Chocolate Rennet Dessert sels Sprot 
4 Poast Ml ack Coconut Cal Ice Cream Toasted Almond 23 = Jelly Wate ‘d Fruits Angel Cake 
Colles Coc Mill Tea Cofles lea Cottec Cocoa Milk Te Coffer Tea 


mato Juice - " f G ed Sau t . sie 5 ; Wiener Schnitzel 
MON er We pace ~ eben a eet, Whipped Potatoc SAT Pineapple Juice Fomato Hamwiche Veal Steak in Sour Cream 


Hot Whole-grain Cereal Cabbage and Carrot Slaw 


: . ’eas with Onion Rings ‘ | Potatoes suttered Beets 
Toasted Ro Jelly Bran Muftir Honey I “a Toast jam Marshmallow Brownies 
A Cotter Cocoa Milk lea Cre amy Rice witl Aa Coffee Cocoa Milk rea a wae ; 


Welsh Rarebit mp Roast of Beef 
- SUN Orange-Grapetruit Cup Olive Celery Curls sgrowned Potatoe 


Grilled Ham and Egg 


Chilled ¢ ned Fig Glazed Carrots 
. 95 | tes Marmatad io med CaS 
Dp Cotlee Cocoa Milk Tea Coffee 


Hot Tuna Fish on Bur Sheed Cold Mock Duck hntie 3 Hot R + Beef Sand . Grilled Liver and Onions 
Pickle Relish Scalloped Potatoes MON yple Juice ot Roa se indwiches C1 





























a ] > eamed Potatoes 
with Chopped D | Apricot Cupcake Baked Pepper Squast Uatmeal Porridge ine + Pickles ; Succotast 
| ] Toast Honey | with Cream Chocolate Pudding 26 Toast Jam liced Banat ind Cream Fresh Jelly Roll 
Cotes Coco | Mill Pea Coffes lea Coffec Cocoa Milk rea Coffer Tea 
\ 4 “ - ie Seiten peti ——.2 














| | » : nicket i ed ila I Shepherd's l 
THU Mixed Vegeta June | Cream of Pea Soup } Pot Roast of Beet TUE Mixed Vegetable Juices Cbs , Point ica cs ee 
Rear to-eat Gere Tomato Jelly Salad | Boiled Potatoc Purn | ™ ir = mamta 


Ready-to-eat Cerea 


Toast Eoac } Scone Apple Sauce | Raisin Pie Cornmeal Muffins Syrup Se Berri | Sheed Urat 
Cotles Coco Milk Tea | Coffee Tea Coffee Cocoa eee Saar with Coco 
























































| | Mill Tea | Jelly Roll (leftover 
. . siento —_— “ oo acts Ae eT) Sn 
| 
. 1 | } 
Hal Lima Bean Casserole Oven-fried Fish Fillets Sautéed Salmon Cakes 
Orange Halv en-t 1 ~~ fete Mia ai | autéed Salm« ike 
FRI Ooh nant Toasted Scones Hashed Brown Potator WED) Half Grape rui Green Ric Casserol Chewable Theta 
: ” ned Peache lar rd Bee Soft-cooked Eggs Brown Ro med lery 
Toa ' 4 Harva I . lan < 1 Rhubart Creamed Celery 
| Cheese Strav hilled Lemon Pudding Oas im Wwe 1ba4rp trawhert hortca . 
5 | Coffee Cor Milk or ‘ae —— 28 Cotte Cocoa Milk Tea strawberry Shortcake 
| | \ i Coftes ea | Coffee Tea 
t + + — — _ —— + ;. t LD ne — 
| | Wie Br Vegetable Soup } I Fruit Salad P | Dressed Tenderloir 
| Halt ¢ . ae | e Juice u ila l | ressec enderloin 
SAT Rolied Oat lustard Relish Cold Sheed Pot Rox | THU ‘ Lemo vith Cottage Cheese Scalloped Potatoes 
| Muttir Jelly Tossed Gree Mashed Potatoes — Co Cornfiakes Warmed Rolls | Broccoli Lemon Butter 
10 Cotte Coco Va rR et Ww Steamed Fruit Puddi | 29 | Bacon Curls Toast Butter Tarts Baked Apples 
Frozen Berri Caramel Sauce | Cotte Tea Milk Tea Cofiec Tea 
+ + + + ——-+-—_—— — a 
| | 
SUN « Juice with | Oyster Stew en Pic FRI | Orange Sections French Onion Soup Tomato Cocktail 
\ ch To C wk y Jelly | tran Cereal “ges with Tuna-Noodle-Mushroom Bake 
Sausage I Fruit Salad ( Cauliflows Grilled Smoked Fis! Jellied Vegetable Salad 
11 Cotte Cox Date Bread ‘ — = 30 * Fresh Pineapple 
Mill Tea Tea | Coffee Cocoa Meringue Cradle Caket 
} 4 + hance T — 
_ ish Grilled Kidneys and Bacor | | Grapefruit Juice Steak and Kidn Pix 
jlended Juice ’ . | , 1 « | teak and Kidney Pi 
MON | Shredded Wheat Ce 4 ner Savory Rice Carrots | SAT Hot Cert Shopper’s Lunch Shredded Cabbage 
i 9 | Toa Conserve Canner A ra Apple Compot | | Toasted Biscuits | Downtown Fried Mushrooms 
i | Coftes Coco | Date oeae . ay Cook | Black Currant Jam | Rhubarb Crisp 
, 4 Milk Tea Coffee lea | Cotte Cocoa | Cottec Tea 
+ _ + + _ —_—__—— ——__—— + ____ —_— - 
TUE Tomato Junce | < i Con Carne 
Bread and Hot Milk Lettuce French Dressing 
rvfiee ¢ ‘ lloney Sherbet Wate 
13 “ian Coco Milk lea | SSHHSSSSSSHSSSSSHSSSHSHSHSHEHSHESEHHSESSSSEHHSESOEEHEOEOES 
L | cia wal 





Chatelaine Recipes of the Month 





rarrine t 1 les 
Toas Jelly | Half Grapetrunt 
14 Cotes Cocoa Milk Tea 


+ - + a + : - ——-—-——_—_— 4 
Canned Luncheon Meat 














Apple Juice we i cree with, Ondine Hamburger Lo + THE FIVE TOP W INNERS 
Wt t Po _ ed Potatoes with On ’ Rear w 
— ca i | Fruit Cup Bake on “1: x Bea 
15 Cottee Cocos I Milk. Ags = Coffee Tea These are the dishes pictured on this month’s cover 
a . [aa — nme | Pee ee the top selections in each of the five groups of 
! 1 Oranges Spanish Omele Clam Chowder 3 ; ; 
Sheed Orang pa Omel Vert Plat r ite F lv R . 
Grilled Kippers | Waldort Salad Es. gennnve 7 avorite amily hecipes, | he recipes and those for 
Toast | Sweet Rolls a eee } her , . . => 
] Coffee Cocoa | Milk Tea ae "hiotaanen Fh . the other forty-five prize winners in Chatelaine’s 
i emon ‘ wut i 
= ; | a — } ——_— / annual recipe exchange begin on page 22. There’s 
SAT Pincanole Juice Hot Sausage Rolls Baked d Hea ny . 
Ready-to-eat Rice Cereal Tossed Salad Scallo tatoes something for everyone: new and interesting cakes 
Veac t at me ereal Me rm Seacaens - : ’ he - 
Toasted Rolls Marmalade Grapes in Lemon Jelly ee ee i ll cakes, | | : 
1] —=, te Short bread ice Cream Layer Cake and small cakes, home-made bread and rolls. des- 
, — Milk Tea Coftes Tea : 
——————EE + $$$ $$ $$ 4 serts, plain and fancy, meat and fish main courses 


Ready -to-eat Ce l 7 ee Roast Pork Lom 
SUN with Sheed Ba : Crabmeat Ramek Apple Rings 


Breadsticks 


and savory suggestions for supper dishes. You'll 











Scrambled Egx . ay “= : Sweet Potatoes Asparagus ‘. . wegie . 
18 on Walties 1 sh RI uba Cake Coarre Taniess Coens enjoy trying every one of these fifty winning recipes, 
n Coce . ft« Tea 
eon - + ——- eS _. . nd sent in by good friends and neighbors all across the 
r oer 7 = , ; 
. Macaroni and Cheese Cons J r€ co . 
MON | Tomato Juice Cdery and Carrot Sticks Cold Roast Pork untt y 
| | Oatmeal Porridge Ande Suecs ee Rate oe 


| Toast : c Jam Ginger Cookies Mixed Frozen Vegetables 
Cottee —— Milk Tea Quick Caramel Pudding 
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GENERAL ELECTRIC MAKES THE APPLIANCES MOST WOMEN WANT MOST... 


light and easy - 


















+2 
a * e 
wits ironing time 
10 ii nin ume 
2 : 
and work ! 
al i 
The G-E Featherweight Iron, equipped with extra-large 
soleplate, weighs only three pounds. It lets you zip right 
through your weekly ironing with plenty of time to 
spare. All the convenience features, too! Fingertip 
Fabric Dial that automatically provides the correct 
temperature for every fabric . . . button nooks on sole- 
plate . . . perfectly balanced, cool handle . . . and a 
solid heel rest. 
See the G-E Featherweight Iron at your Dealer's today 
— a real time and work saver. 
GENERAL ELECTRIC 
q 
7 
Be 
Boils water fast= 
Boils water fas 
2 tolO cups 
J é ‘ 

Serving tea... instant coffee .. . hot choco- 

late? If you’re expecting 2 guests or 10, the 

G-E Kettle will boil water for you in a jiffy! 

Handy to have wherever you are — at home, 

at the office or at the cottage-—the G-E 

Kettle boils water fast because the G-E calrod 

element is right in the water. With large, easy- 

to-fill spout, gleaming chrome finish and 

sleek, modern lines. 

; GENERAL ELECTRIE 
i “ah 





CANADIAN GENERAL ELECTRIC COMPANY LIMITED 
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” NATURES RIVAL’ 


Wonderful the way the 
looks! 
wonderful still when wearing 
a NATURE'S RIVAL* bra 
and girdle, both fashioned for 


Canadian girl More 


perfect fit. 

Wonderful comfort, wonder- 
ful silhouette in strictly femi- 
nine misty lace and shape- 
hugging elastic net. 


BRA, S1YLE 5711 in A & 8 cups, 


ebovt $2.50 
GIRDLE stvit 701, abevt $5.00 


*T.M. REG. 
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THE DAY JOHN FOLEY 
GOT FIRED 


Continued from page 15 


F 
counted his blessings, only half-listening 


to Eloise. 


Blessings included the house 
fifteen more years of monthly pay- 
ment three children, a blond pert wite 
of twenty-nine, his own reasonably 
healthy thirtv-four-year-old woody, a 


three-vear-old car which ou 
last for four more vears... 
It was at this point that John got off 
the track and started to think al 
skis which he hadn't 


and his shotgun, which had 


wut his 
used tor live vears 
athered 
ibout the same length of time, 


scemed to be any 


dust for 
all because there never 
money for such luxuries any more and 
his vacation time is either used to 
work on the house or oO VIS rand- 


parents, He decided this was nota vood 


line 


ft thought at this time and, with 


some effort, turned his attention to 
Eloise. 

* Bill has been a little stinker all day,” 
Eloise was saying. Five-year-old Bill 
was just getting over a very bad cold 
and was at that stage where he wasn’t 
quite well enough to stay up but too 
frisky to be content with bed. 

*\lom-me-e-c,”’ Bill called from above, 


I want to see television. 


‘If | have to climb those 


stairs one 
more time,” Eloise said, “it will be with 
a hand grenade in my teeth.” 


‘Easy, irl,” John said, “Vl just turn 


up the heat, put a sweater on him, and 


bring him down.” By the time this was 


accom ished, Eloise had moved nto 


and collapsed. 
John came back with a plan all 


Sue, who 


John’s chai 
formu- 
lated to introduce his news bu 


ree, had turned the ny room 


Was th 


nto a sort of provin round for her 


toys. She was currently tn 


| 
crested only 


n those which made noise and | 


vnored 

he ones which weren't loud enough. 
“This has been going on since she got 
up from her nap,” Elotse said. a 


your mother ever sends anything bu 


stuffed tovs again, | I can’t think 


of anvthing bad enough. 
‘You're just tired,” John said. “A 
vood night's sleep and vou'll be able to 


dream up something. We could record 


an hour of this on tape and give it to 

her for Christmas.” Somehow — his 
, moat , = 

mother never did Duy a toy t CSS had 


Delis or rattles or sirens. 


George, ther voungest,  lourteen 
months, staggered across the room and 
Ic na heap. Hlis wails ros« iDove 


Sue’s clatter. John 
“He's 
hy 


He cries 


yicked him up. 
“and 
John 


him, then set him on the tloor. 


teething, Eloise said, 
about everything. 
quieted 
= | ' 
But as soon as John sat down, 


George 


\ 
crawied over and started to chew on his 


Silpper. 


“Well,” John said, a Was willing to 
stop at two t that Georgie isn't a 


drooung image of me 
have him, but it costs so much to live 
these days. Nov 


his little bomb. 
‘You are telling me,”” Eloise said. “I 


rave to buy everything; I know where 


the money gocs, 
‘1 don’t know where it goes,” John 
said, “I just know it does. We're really 


gong to have to tighten up fora w hile.” 
He took a deep breath. 


“Tl know,” Eloise said, and she was o 
a breakdown in the 
machine, a vase Sue had pushed off ; 
table, and with Margaret 
Phelan. Dick Phela 


lived three houses away and were thei: 


about washin 
a quarrel 
Margaret and 


best frie nds. 
“Want to patch it up?” Eloise nodded, 
and John picked up the phone and 
Dick 
“Eloise had a rough day,” John said. 
‘So did Margaret,” Dick 


“She’s practically in tears over tt all. 


called the Phelans. answered. 


replied. 


Shall we light the peace pipe?” The 
got on the phone and each 
fault. With that 


fixed up, the men got on again. 


two women 


insisted it was her 


‘| thought for 


to get ina light over whose fault it 


a minute they were 


oing 
was,” Dick said. “‘Say, I got it through 
the grapevine that there’s a big shake- 


ip going on at Hanley and Relatives.” 


Chere Is. 
‘y Ree , > 
ou re sale, aren t you 


“Nope nae 


“You haven’t been canned yet?” 
“Yep,” 
“That’s terrible,” Dick said. “a 


thought you were in solid with the sales 
manager, what’s-his-name, Corey, or did 
he get it, too?” 
“Yep.” 
“Well, give 
details, son.” 
‘Late a Dix is 
few seconds. 


““ _ » 
I get it. 


with the gory, ringside 


Chere was silence fora 


Eloise doesn’t know yet. 
Look, let me know when we can talk, 
I’ve heard of a couple things that might 
come up.” 

“Thanks, Dick. I’ 


He hung up. 





| call you later.’ 


“ Another poker party?” Eloise said. 

“Dick wants me to go in with him ona 
steam yacht. We're going to sell the 
houses and move both the families on 
You and Margaret can drop us 
off at the Street Dock 
every morning, have the boat all day, 


Neat, 


the boat. 
Forty-second 
and pick us up again after work. 
huh? No more commuting 
“TT 
The last poker game you won ¢ nough 
; 


lor a new pair of shoes, 


‘It doesn’t pay to win,” John said. 
“As | spent that 
a 


teen dollars three or tour times.”” He 


remembDet we 


vent over to Eloise and sat down on the 


arm ot the chair and put his hand on her 


“We were talking 


business,” he said. “Seriously, 


shoulder. about 


-loise, 
you know how Corey brought me into 


the organization four years ago as his 


assistan well, today Corey 


“Daddy,” Sue said, tugging at his 


steeve, 
“Honey,” John said, 

Daddy right now.” 
“But Daddy as 


“All right, 


“don’t inte rrupt 


what is it?” John sighed 
leavily. 

‘George looks awful red in the face.”’ 

George was red in the face because he 
vas choking on a wheel which had come 
off one of the toys. They both jumped 
up, pounded and pried, and in a few 
seconds recovered the wheel. George 
quit crying shortly and went back to 
chewing on John’s slipper. 

** This,” said Eloise, “is what | go 


through all day.” 

“| know, Eloise, it’s not an easy job.” 

“You at least get away. You meet 
people and have lunches and ride the 
train. You have adult problems on an 
adult level.” 

“One adult problem | currently have 
and one you can share, have to share, is 
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> Was ¢ 
washir 
od off 
largaret 
Phela 
re the 


nodded 


ne and 
swered., 
aid. 
replied. 
it all. 
” The 
id each 
h that 


yY were 
fault it 
hrough 
shake- 


CS, 


“ey 
« sales 


Or did 


ngside 
etfora 


Vv yet. 
1 talk, 
might 


ater.” 


aid, 

nona 
ll the 
es on 
Oop us 
Dock 
day, 
Neat, 


tough 


said. 
that 

He 
n the 
n her 
bout 
f ISE ° 
into 


s his 


that Hanley & Sons—” he said it hur- 
riedly for Eloise was getting out of the 
chair with her purposeful, one-track 
look “*—has seen fit to dispense with my 
sery iC es.” 


“Heavens,” Eloise said, ‘it’s almost 


seven and | haven’t even started dinne1 


” | 


yet. She bustled out to the kitchen, 
saving over her shoulder, “Go on, dear, 
I’m listening.” John slumped down in 
his chair and covered his eyes with his 
hands. Eloise returned and said, “It’s 
Georgie’s bedtime, he ate just before 
you got home.” 

“Okay, I’ll sack him up.” 

Georgie, an amiable type, knocked off 
his bottle in his crib and promptly 
passed out, for which John was grateful. 
Eloise had fixed a fast dinner from the 
freezer and John kept the conversation 
lizht; it was better for digestion and he 
had also decided it was just as well if 
the children weren’t around when he 
brought I loise up-to-date on the unem- 
yloyment situation. It might upset their 


feelings of security or something; he had 


a healthy respect for a child’s ability to 
sense something was wrong, even ll he 
couldn’t understand it. 

Sue was packed away with 
of difficulty but Bilt had slept so much 
he wasn’t at all ready for bed, so John 


a minimum 


stayed in his room and they had some 
“*man talk.” 

“He’s a good kid,” John said when 
he had finally settled Bill and found 
Eloise in the bedroom, buttoning up a 
dress. “Well, well,” he added, “‘sharping 
up for the old man?” 

“Not exactly. Helen called and 
wanted me to go to the movies with her. 
You don’t mind, do you?” 

“*No, live it up.”’ A horn tooted out- 
side. 

“That’s Helen. I'll be back by ten- 


thirty.” She gave him a quick kiss. 


‘There was something I wanted to tell 
you but I can’t remember what it 
““T had something to te ll you too, bu 





I cuess It can walt. 


sn wonder what It as,”” | OISE said, 


as she slipped into her coat. 


“i could have been to put the cat 
out,” John sal 1, ‘Sexcept we don’t har " 
cat.’ She hurried out and John sighed, 
then went downstairs to call Dick 


Phelan. 


Hon did Eloise take it?” Dick 
asked. 

“Well,” John said, “I haven’t even 
been able to tell her vet. I didn’t want 
to blurt it out.” 

“So how come the shake-up, Johr 

“Well, there ha r been some real 
hassles upstairs lately, Dick, bu | 
didn’t think it would come to this. The 
trouble is that | was Core y’s bov 


Corey was old man Hanley’s boy. When 


Hanley retired last year, Welch got the 


top slot instead of Corey and they vé 
been feuding for vears. 
‘You saw it coming then 
“No. | figured the direct 
eventually put old Welch on the side- 
lines and make Corey president, which 


would icave me SI ly la very nice 


position.” 


“Well, give me the blow by blow stuff, 


boy. | love these hassles.” 
=a don’t know what went on. | got 
back from lunch about two-thirty and 


heard that Corey had quit, then Welch 
calls me in at three and gives me a song 
and dance about reducing executive 
personnel. I told him if Corey was out, 


I didn’t want to stay anyway. I tried to 
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get in touch with Corey but he was 
nowhere around.” 

‘I'll send out the word,” Dick said. 
“We have to get you working again, it’s 
bad for the morale to see someone else 
taking a vacation.” 

“| haven’t even thought about a job 
becaus« | want to see Corey ftrrst. l 
have n't even told I lose VE ag 
‘You better hurry up or she’ll hear 


t from someone else. Why don’t you 


come over and let me fix you a king-size 
; , % 
blues-chaser? 


“Can't, I’m baby-sitting. Why don’ 


t 
you come over here? I'll have to kick 


you out at ten-thirty because Eloise will 


} t 


be home by then and | want to get this 


over with.” 

“Okay, half an hour. I’m on the 
beddy-bye detail.” 

John had just hung up when the 
phone rang. It was Eloise. 

“On the way to the movies | suddenly 
remembered what I was supposed to tell 


you,” she said. ‘“*Walter Corey cal 


ed 
about five-thirty and wanted you to call 
back. The number is on the pad, his 
home, | guess.” 

“Oh, all right.” 

‘I’m sorry | forgot but I was in such a 


Spin. 


*“That’s okay.” 

“Bye.” 

He called Corey immediately. 

“What did vou do, go out on a bat or 
something?” Walter Corey said. 

‘I waited until the kids were sacked 
down, Walt. Quite a rumble today, 
huh?” 

“We had a real go-round,” he said, 


chuckling. “‘I’m sorry you missed it. 


I tried to get n touch A th you alter 
lunch a 

‘I meant to call you, John, but I had 
to move fast and it’s shaped up very 
nicely. I’m moving over to Foster and 
Schmidt in about two veeks. ] knew 
this blow-up was coming and I wasn’t 
sure | could et Welch out so |’ < been 


playing tootsie W th F and S for veeks. 


I’m going I is general manager. 
“That’s fine, Walt, I’m glad to hear 
” 

“Il have a spot for vou sales mana- 
el 


be $10,000 for sure and might even go u 
to $12,500.” 


‘Sounds good,” John said, as casually 


as possible to offset the tremors 
hands and kne« 
You don’t sound exac ecstatic,’ 
Core ud 
‘|... ’m afraid to say anything, 
Walt. I f ke someone just belted me 
( cl CKICC ri yore ed ne 
ha 1] e ne aa Ln l 
ind fort} ning his alm 
Lite ately earing mi 1 ( 
fi es. Ee ed | e wer 

ere Af te 1 few n ‘ ‘ Limes 
« enougn ) I 4 
r nplate future | OK ( 
ct He Va S ( tempiat y ne 
he doorbe ang and Dick Phelan 
irrive 

| represent the Phelan Chee -Up 
>» ce > he boomed hea VY. a c¢ LOOK 
off his coat. ‘No job too ire » JOD 
too small. Services perl med in your 
own home or in Our large modern alir- 


conditioned plant. 


“Sorry,” John said, grinning, “but 
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rful.” 


d you, | 


Foster and 


ted for 
Hey, you’re looking 


I a cheering-up 


know it has been four, maybe five, 
since I’ve had a chance to go skiing 
“Same 
“Non 


importa 


’ 


: ’ 
with me, worse. 


I { ' 
nt thing in the world and 

ee ' iy ' 
kids do come first, but I like to ski 
] ne er get to go 


You can take a lot of 


anymore, 


a ski trip may not be the most 


the 


and 


to 
ma 
th ’” 
n. 
fin- 
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with stiff, chisel-point bristles. 








This invites serious damage to your 
gums. Let the Oral B protect you 
against this danger. More than 
2,500 very thin, smooth-top syn- 
thetic bristles thoroughly clean | 
your teeth and massage your gums 
without injury. Ask your dentist / 
about the Oral B. Then try it and 
enjoy real brushing comfort. 
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etal 


lidn’t mean a thing. Golly, this stag- 
Ss me.”’ 
“Me too,” John said. He found 
himself watching Eloise with a certain 
| 


clinical detachment as he toted up her 


reactions. He felt vaguely uncomfor- 
table about his deception but this didn’t 
prevent him from probing. He asked 
what she was thinking. 

“Oh, of all the things I bought 
recently that we didn’t really need 
the new drapes, the hall rug, that set 
of dishes—I’ll take back what I can.” 

‘I guess we'll have to cut corners until 
I’m located again,” John said. 

“We'll cut corners on the corners. | 
can do without the cleaning woman and 
we'll get the washing machine repaired 
instead of buying a new one.” 

“Oh, were we buying a new one?” 

‘| hadn’t suggested it vet but I was 


! 
+ 


going to. Do you think we should sel 
the car? It’s only a few bloc KS to the 
station and the stores.”’ 

**! think we can keep it. 

‘““And we can take the children out of 
nursery school.” 

Sut they enjoy it so much.” 

“Have you seen our bank balance 
lately?—four hundred and ninety-three 
dollars.” 

“I should get some kind of a job pretty 
soon,” 

‘**But you shouldn’t take any old job” 
Eloise said. ‘‘Getting fired can be a 
good thing. Now you can take your 
time and get something you really like 


to do.’ 

“Four hundred and ninety-three dol- 
lars,” John said. 

‘*We have more than that, honey. We 
have at least five one-hundred-dollar 
bonds and we can borrow on the car 
and your life insurance. Both our par- 
ents would kick through with some- 
thing.” 

“No borrowing from parents,” John 
said, ‘especially yours.” 

“We'll eat spaghetti and hamburge 


and day-old bread. I can cut the budget 
in half. I know I spend too much at 
times but I always felt you deserve a 
good dinner when you get home. | mean 
you’re the one who has to get out and 
hustle every day.” 

‘You’re not exactly goofing off.” 

“It’s different,” Eloise said. “I can 


fudge. If I don’t want to clean the 


living room or something, it’ll wait a 
day but you have to be on the ball all the 
time. I used to be a business gal, re- 
member?” She got off his lap and found 
her purse, dug around, and came out 
with a bankbook which she handed to 
him. It was in his name and the total 
was $189.73. 

‘“*More resources,” John said. “* Where 
did you get this?” 

‘It was supposed to be a surprise.”’ 

‘I’m surprised.” 

““Every time I had a little left over 
from the budget, I socked it away. It 


vas going to be a Christmas present. 

“That’s a lot of ties,” John said, 
grinning to cover the emotion he felt. 

‘Il thought you could use it to go 
on a ski trip this winter. I know you 
love to ski and somehow there’s never 
the money or the time.” 

“Well, it wasn’t so important,” John 
said. The chair suddenly felt extremely 
uncomfortable and he shifted uneasily. 

ie got to worrying about what you 
were getting out of this marriage except 
mortgages and bills,’’ Eloise said. John 
pulled her down on his lap. 


“You,” he said, kissing her soundly, 
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“are a little schemer.” He felt so warm as much conviction and they sat necking and tell her about the new job he had. 
and loving right then he almost blurted like a couple of kids. And then he would call Dick Phelan. 
out the news about his new job. For- “Say,” John said, “I ought to get fired He didn’t know quite what he would 
tunately, he didn’t, it would have spoiled more often.” say to Dick but somehow he would get 
everything. “I talked with Corey,’ he ““How about a cup of tea?” Eloise it across that it wasn’t Eloise who had 
said instead. “Walter th nks he might said. “My mother met every crisis that been educated. It was Old John. 
oe “he mat, way.” He got up to go to the kitchen and the 

on’t te - sc aac Se “Ep: “el |} , j 
ll bet w. pone? ‘ tens Fi ne . bess 4 he -_ and maybe a cookie o1 some- pankiwek feu on me oor He pic ked 

uld hang on for six mo S ling. tt up and looked at the figures, $189.73. 
if sy to.” “ . He watched Eloise walk into the It would be nice to go skiing again. 

ell make it,” John said with Kitchen and right there decided that as But on the other hand, that would just 
conviction, soon as he finished lunch with Walter about pay for the storm windows they 

“Sure we will,”’ Eloise said with just Corey the next day, he would call Eloise needed. 



















Inside 
accent 
on 


fashion 





"Wilson’s” suit in 
worsted flannels and 
fine imported tweeds, 
pastel shades, sizes 10 
to 16; and coat in 

tumble-twist and hopsack, 
6 pastels, sizes 8 to 16: by 
Wilson G irment, Toronto, 
Available at leading retail 


stores across Canada. 


Look for linings of 





# 
Canada’s most fashion-conscious 
women look to Mitium for new freedom. . 
new luxury in ““Transeason”’ suits and coats! ; ast , ; —_ 
It’s easy to see why . . . Mitium insulated INSULATED LINING. fOR ALL-WEATHER COMFORT — 


me, 
lining has a lightweight aluminum back that retains body es “4 e . 
heat on cold days, reflects the sun’s rays on warm days, i choose hanseadin Fashion 
and eliminates that feeling of bulk, because there’s no need 
for interlinings. Minium extends the life of your fashion . with Milizm ; 
wardrobe, lets you wear these clothes in uniform comfort > Hem » 


through changing temperatures .. . a very special 
advantage if you plan to travel! 





Milium is one of the famous BRUCK fabrics 


®Reg'd trade mark 


BRUCK MILLS LIMITED mMonrTREAL + TORONTO « WINNIPEG © VANCOUVER 
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wanted a country practice. Mr. Clark 


HOW CALEDON EAST had an aunt in Caledon East. Promptly 


GOT A DOCTOR his son-in-law was interviewed and 


vassed by the Caledon East committee. 


} 








Continued from page 13 He liked the village and when he came 
November 1, it seemed likely he would 
tay. 

enthusiastic. Bruce Mac Nama a, the Me inwhile, his tuture yatients were 
broiler grower, recalled the last time busy on his house. Walter Smith, a 
Caledon East had dealt th the govern- commuter to the A. V. Roe aircraft plant 
ment Fou year before, when the Ca- at Malton, when asked to sell a lot for 
nadian National Railways removed it the doctor’s house, preferred to donate 
tationmaster from Caledon East and it. Art Ebdon and John Naylor, local 
didn’t replace him, the community sent yuilders, contracted to do the skilled 
i delegation to protest. Righteousl ork on the house at cost and to con- 
table, the delegation had prepared a t tute the paint job, inside and out. 
long list of reasons why Caledo East Wherever yracticable, they were helped 
needed a stationmaster, But the ¢ NR D\ olunteer workers. \ ison Bowles 
was “‘very cute.”” Before the delegat donated the excavation work and Russ 
had even sat down the raiiwa iwuthori- Mason, the well. The doctor and his 
ties asked ho s member id travel fe consultation with a Brampton 
to the citv. Witl that the nt irchitect, settled on a split-le el design, 
was ove! They had come in ca sixty-three feet by twenty-eight feet, 
The questions asked by the Centra vit! | ng rooms at the side, four 
Mortgage ind Housing (¢ Oratio edrooms and bathrooms over the 
were equally tiresome, Too muc ed doctor's office and a spacious recreation 
tape,” Jim Berney growled. So the room, together with utility rooms, in the 
( nn tee we MACK >the idea of « - asemen The Hin shed house, anyone 
ecting the money trom the townspeopk Caledon East will testify, is “‘worth 
themscives, It was decided that the thirtv thousand dollars wu Toronto.” 
Chamber of Commerce should tissue Since his own house was incomplete 
twenty-live-dollar bonds t ea terest vhen the doctor moved his w fe and 
at two percent per annum beginning young B nto the community, a 
March 1, 1956, and payable on February furnished house several miles from the 
28, 1966. Five thousand « irs was age, owned by a summer resident, 
settied on as the minimum ior getting the vas provided rent-free and the doctor 
project under way. Th emainde vas was found temporary office quarters in 
to be raised later dur ng const ction. vhat used to be the Imperial Bank 
By the end of the first week June, building. At the end of his first year in 
the committee had interviewed the first practice, the doctor will buy the house 

of a half dozen doctors contacte d at it cost his patients to build it. 
thre ugh the Ontar oO Medica Associa- Meanwt e, Dr. Friend’s waiting room 
tion. By the end of July, they had the s full during office hours and his green 
doctor. ““We got him « ir own,” the 1952 Studebaker is a familiar sight on 
committee members ecoliect’. smugiyv. the ive Streets and country roads, as 
The resident of the chambDer, Bill he makes Nis calls. The doctor’s viva- 
Cannon, was Toronto at the | \- rt is Diond wife, W Ima, who is aiso a 
cdreath anniversary celebrations of the graduate ol the University of Toronto 
Masonic Grand Lodge f Ontario). Victoria College and the School of 
There Lil Wes ( ark, Who Social Work), is already a well-known 
sak s son-in-la Bill Friend, had and popular member of the community. 
in Assista s ) subi > Dut Yes the | ends are fitting u ery 
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HUCK WEAVING ON GUEST TOWELS 


Huck weavit 





eaamentune ig 1S an attractive, easy kind of embroidery 
EASY-Acting 
EASY on the 
System 


SUNADTE r guest towels. These Irish linen huck towels 


s bv DOD Pp i 
I 2 Inches iease give a second color 


e: green, vellow, pink, blue, grey and chartreuse. 
Cil0S Py ¢ 15 ts per towel th ’ 
i rice, cents per towel with instructions for 
Geod for Children and Adults lesigns 
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a! FF— WORKS LIKE MAGIC! E 
wre Ones © The Chocolated Laxctive 


WIZARD GLASS acrs, POLISH 


atelaine Needlecraft Department, 


48] University 4ve., Toronto, 
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EASY, SURE 
PROTECTION 


for your most intimate 
marriage problem 


Tested by doctors... 
proved in hospital clinics 


1. ANTISEPTIC (Protection from germs) 
Norforms are safe and sure! A 
highly perfected hospital-proven 
formula combats germs right in 
the vaginal tract. The exclusive 
greaseless base melts at body 
temperature, forming a powerful, 
protective film that permits long- 
lasting action. Will not harm 
delicate tissues. 


2. DEODORANT (Protection from odor) 
Norforms were tested in a hospital 
clinic and found to be more effec- 
tive than anything it had ever used. 
Norforms are powerfully deodorant 
—they eliminate (rather than cover 
up) embarrassing odors, yet have 
no “medicine” or “disinfectant” 
odor themselves. 


3. CONVENIENT (So easy to use) 

Norforms are small vaginal sup- 
positories, so easy and convenient 
to use. Just inmsert—no apparatus, 
no mixing or measuring. Your 
druggist has them in boxes of 12 
for 1.25. 






NORFORMS 


VAGINAL SUPPOSITORIES 


A Norwich 
” aN Product 


Tested by Doctors * Trusted by women 


FREE informative Norforms booklet 


Mail the coupon TODAY 


Dept. CH-63, Norwich Pharmaca! Co 
36 Caledonia Road, Toronto, Ontario 


Please send me the explanatory Norforms 
booklet, in a plain envelope. 


Name = 
(Please Print) 


Street 


City Saieees Province 
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é as Mrs. Gs. F. Mvers, the wite of 
the lamented stationmaster, volunteers, 


* They re young and peppy. 


For the vart, the Friends are fine 
Caledon Last 1 good lace to 
The re iccustomee ind enjoy i 
small community: Bill Friend gre 
| s yu s Ie « ind Y 
sma t ns Or il W he re S 

i e older, Wilma ) a 
1O tne ome *s ips ne { 
Church, ot hicl ( | as aren ! 
ers, as ( is the Home i ~~ 
Association, e Mothe Aunxilia I 
he Scouts and G C,uides ind 
Wome S st ite Le i ha 
sott-spoken husbat i 

e time left ( ! l 
community organ ations 

The Friends are appreciat ( ! hat 
the community has done for them. The 
tall young doctor “is not mucl 
talker,” his new neighbors agree. But 
h SW fe, W Ima, candidly te how tl 
*couldn’t believe there wa 1K i set 
as this, that people vould go to so muct 
trouble.” She admits, “it vould | ive 


been ages betore we had the combinat 
house and office proy ded for us here 


The citizens of Caledon East seem 


| i 
unimpressed with their enterprise. They 
needed a doctor so_ the orked - 
t} t t or T} r stor 
gether to get one. I he story IS as simple 
is that But ul outsider Cal Set 
obstacies that should nave stopped 
their enterprise Detore it got under way 


There are a lot of newcomers in the 
community who came from as far away 
as Sydney, N.S., and Shaunavon, Sask. 
They and the citizens whose roots are 
deep in the Caledon hills don’t im- 
med ately mix. “All the old-t mers are 
related,” Tom Evans, an old-timer him- 


self, cheerfully remarks from a chair by 
the window of his real-estate oflice. The 
newcomers aren’t quite as cheerful wher 
they tell about how long they’ ve been 
hewcomers. We’ ve only lived here 
eleven years,” one woman remarked. 
Another woman commented: “* You don’t 
dare talk about one person to another 
here; you're almost sure to be talk ny 
about a cousin or an aunt or an uncle, 

Yet the newcomers and the old-timers, 
the local merchants and the commuters 
did get together to “‘study the doctor 


” 
que stion. 


Having got together to acquire a 
doctor, the community now ts turning its 
attention to other needs. B | Cannon 
puts the incorporation of the village as 


the Chamber of Commerce’s next as- 
signment. Morley Hall’s wife, recalling 
. ; , 

her fall into an open drain on the main 
aye 


stre¢ 


ast September when the street 


ts her husband to 


yhts were out, expec 
campaign for a few other projects first. 

But the conversation around the stove 
in Bill Cannon’s general store or down 
the road in Jim Berney’s hardware - post 
office or at the bingos in the Legion Hall 
‘ ‘ 


still gets around to the community s 


prize possession its doctor. 


Although they worked hard to get 
him, they know they’re fortunate to 
have him. Murray Nelson tells about 
his cousin in Alberta who had to take 
his wife twenty-frve miles in sub-zero 
weather to Empress when her baby was 
due. They remember the man on the 
outskirts of town who was dead of a 
heart attack hours before the doctor 
nine miles away could leave his own 
patients and come to Caledon East one 
night last August. And they admire the 
small sign across the way that says, 


“W.R. Friend, MD.” & 

















WHY HAVE 


CIGARETTES 
“CAUGHT ON”? 


p 


2) 
Ter’ 





Is it theit quality? Mildness? 
Good taste? Who really knows? 


We do know that Matinée is 








a good-looking, well-tailored cigarette 





neatly packed with specially selected, 
delicate Virginia tobaccos. It also 
has a pure white filter that 

draws easily, and a cork tip 

that’s pleasant on the lips. 

Matinée “caught on” right from 

the start. That’s why when 

someone offers you a filter-tip it’s 


most likely to be Matinée. 





YOU CAN NOW GET 


( Vp AMEE 


CIGARETTES 


AT BETTER STORES 
ALMOST EVERYWHERE 


THE CIGARETTE 


WITH THE Magic /yo 
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To bring the spring just a little closer | thought that this month we could 
make a big pot of flowers. I've told you before how much | like flowers 
and | hope you like making these. 

You will need some milk-bottle caps, paper baking cups, the little 
cups that chocolates come in and some tiny foil tart tins, a piece of corru- 
gated cardboard and some pipe cleaners. | will show you how | have used 
some of these and you can have fun thinking up other ways to use them. 

Cut deep Vs around the outside of the miik-bottle cap. Paint it a nice 
bright color both sides. Push a pipe cleaner through a hole in the centre 
and you have your first flower. 

Fold a bottle cap as shown to make still another flower. 'f you com- 
bine this folded one with a flat cap you will have still another kind. 

Baking cups are almost flower shapes just the way they are. Fasten 
them to a pipe cleaner the same way you did the bottle caps. Turn one 
cup one way and another the opposite way for another kind. Two or 
three cups put on one pipe cleaner and then bunched up at the centre 
make a very pretty flower too. 

I'm sure you don't have to be told that you can do the same with 
chocolate papers and the tart tins too. 

To make leaves, cut shapes from corrugated cardboard with the little 
bumps running the long way of the leaf. Push a pipe cleaner through the 
ridge that is in the centre of your leaf and paint it green. Put the end of 
the pipe cleaner in a lump of plasticine and it will stand up very nicely 
in a pot or vase. 





Your friend, 
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Hello again 


March is dull, March is grey, 


But we don't have to be that way. 


March winds 
blow, 


Soon the flowers will start to grow. 


bluster, 


March winds 


March is a month, march is a tune, 


Birds will be returning soon. 
No matter what old March may bring, 
We know that soon it will be spring. 


Remember the word game we played 
once changing one word to another by 
changing just one letter at a time? 


Well here are some others for you: 


SHOE BUT 


BOOT - 


That's all for now, see you very soon. 


COLD 
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AND WARM 


MELT 


SNOW 


Now here's a game to mount on cardboard and cut out. Put the 
spinner on a thumbtack that has been pushed up through the centre 
of the big disc. Here is how you play. Each player in turn spins and 
writes down the letter that is shown at the end of the spinner. This 
is continued until a word can be formed from the letters that have 
been won. These words are written down and of course the letters 
used are crossed off the list. The players keep spinning to get more 
letters to form new words. The game is over when someone can make 
the word CHATTY. To score count one point for each word made 
with a bonus of three for the one who made CHATTY. The tiie 
is the one with the highest number of points. 
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Reverent Grace Table Napkins 


These dignified white paper table napkins 
are handsomely printed in delicate grey and 
red with the traditional Grace Before Meals 


Lord, and these Thy gifts, 
about to from Thy 
gh Christ, our Lord, Amen.” 


90 napkins $1.00 postag 
k. cash or money order 


‘Bless us, Oh 
whit h we are 
bounty. Throu 
Package of 
Please send chee 
HILLTOP CHINA AND GIFTS 

R.R. #3, Guelph, Ont. 


receive 


paid, 





DOMINION 
GIANT ASTERS 


T- RESISTANT TYPE 
"60c VALUE—-25c 
GET ACQUAINTED OFFER 


Finest of all Asters. Four loveliest colors: BLUI 
CRIMSON, ROSE, WHITE. Our finest seed it 
full size packets (value 6O¢), all 4 sent po: 
only 25¢. FREE—Our Big 164-page Seed by Heveary 
Book. Send today. 6aw 


DOMINION SEED HOUSE, GEORGETOWN, ONTARIO 





mhook worms 


puppy 
meafe and easy to use. At 


D SPECIAL PUPPY CAPSULES 





WORMS ice cur 


Eliminate round and 
instant! 5 
Get Glover's special 
capsules today. 


all Drug and Dept. Stores. 


Ask for GLOVER’S 
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WHY YOU BORE 
YOUR HUSBAND 


Contin 


sed from page 21 


sitting around w th noth- 
more likely to get 
| 


mischief and real trouble than young- 


sters who are busy creating a world of 
their own even tf It S in the greasy 

irds ol a fhe od These youngsters 
ire ad they're bored. 


Many of us, and na 


young 


turally | exclude 


the mothers of children, work 


. 
about forty hours a week. We spend 


another ten or eleven sle« Ing ind 
eating each day and probably an hour 
to an hour and a half getting to and 
Irom our jobs, That leaves us thirty 
to forty hours a week, in the evenings 


' ' ; 
and on week ends, when ve are thrown 


entirely on our own resources to ft i 
most important part of our lives. It is 
thin these thirty hours that the real 
qual tv, the bouquet, i! you K¢ ota 
marriage is created. 
I said at the beginning that this 


boredom is baffling and 
and he pp 


} | 
Decause tl 


problem of 
| 
is difficult to try anyone who 


Is bored 


come from within. In the case of the 
person who has few inner resources the 
task of getting them to enjoy. then 
leisure t me s a considerable on O}! 
course, for the man or woman who has, 
through a skill of their own or an 
activity shared with their partner n 
marriage, the problem ts a self-liquidat- 
ing one. As soon as you begin the 


ting new worlds 


fascinating game of crea 


within the familiar one around you thes 


worlds grow with vour skill and vour 


interest. People who learn this as chil- 


dren aren’t bored to the day they die. 


But I’ve been talking mostly theory 


here. Theory is fine but how do you 
apply it? It is life that is the tough 
part. Let’s take look at a case that 
came to me at the family court not long 
ago. Like so many wives who come 


to the court this woman’s complaint 


to death 


was 


that she was bored with her 
nineteen; her 


had 


solution 


marriage. She was only 


husband was twenty-seven. They 


two small children. Her own 


was d rect and to the point 


1 month’s holiday away from 


the kids, from him and everything,” she 


1 tried to find out what kind of le 
they e 

My husband is tn r Y yu ‘ 
she said “He has one night at that 
LHe goes two nights to the Legion ind 





YOU SERVE 





BY GIVING 














Why your child needs your help 
when punples strike 


by MARCELLA HOLMES 
NOTED BEAUTY AUTHORITY 
Glamour 


formulation 
In actual clini- 
cal tests, CLEARASIL brought positive 
relief in high percentage of cases 
Greaseless, fast drying, antiseptic 
CLEARASIL dries pimples surprisingly 


ern, scientific medicated 
especially for pimples. 


former beauty editor of magazine ) 


beauty 
urgent 


Of all the mail that reaches a 
editor’s desk, there is none so 


as letters from adolescent girls with fast. Ends embarrassment immediately 
pimples. That’s why I want to alert because CLEARASIL is skin-colored to 
mothers to the double dangers of this hide pimples as it works. Must work for 


problem. Specialists warn that pimples you as it did in clinical tests or money 
undermine poise and self-confidence, can back. Only 69¢ and $1.19 at all drug 
cause permanent damage to a child’s gists 

personality. And everyone knows that Special Offer: Send name, address 
acne-type pimples, if neglected, can and 15¢ in coins or stamps for generous 


trial size of CLEARASII 
Dept. | 
Montreal 


leave permanent scars on the skin 
Is there a way you can help your asil, 
child? Yes, thanks to CLEARASIL, a mod- 


Mail to Clear- 
429 St. Jean Baptiste St., 








6% 7 ’ 
Fo. Home Dressmaking choose Viyella 


-» - SO COMFORTABLE, SO GAY, SO WASHABLE 


There is nothing to equal the dressmaking possibilities 
of ‘Viyella 







tor yourself or your children. Nothing wears as long, 
Viyella : 


checks, prints, plain shades or authentic tartans 







ind washes so well as Choose from 


Viyella’ is 
















entirely British made—spun, woven, and 


finished in Great Britain by Wiliam 
Hollins & Company Ltd. 


since 1784. 





Viyella’ 
is sold at all 
leading stores 















’ 


SEE ee 









VITELLA HOUSE NOTTINGHAM 





WILLIAM HOLLINS & COMPANY LTD., 266 KING ST. W., TORONTO, ONT. 
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MENSTRUAL PAIN 


Menstruation is natural and 
necessary but menstrual suffer 
ing is not. Just take a Midol 
tablet, Mary, and go your way 
in comfort. Midol brings faster 
relief from menstrual pain—it 
relieves cramps, eases headache 


and chases the “blues’’. 





















All Drugstore 
have Mido 








25¢ PACKAGE 


Mrs. Helen Graham, Dept. B.36 
Sterling Drag Mtg Ltd 
Windsor, Ontano 


Please send me CGA plain wrappe € 
package of MIDOL. | enclose 10¢ to cover cost 
of maring and hand ne 


NAMI 
ADDRESS 


PROV 
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aie = A 


the kids all day and I can’t go out at 
night.” 

“Why not?” 

‘For one thing, baby sitters cost too 
much. For another, I want to go out 
and dance, and my husband won’t 
dance. | hate Bingo all the women 
are twenty year older than I. All | 
vant 1s a month there’s no other man 

just to do what | like.” 

| i ked if they quarreled, 

‘No we never fight. We never sec 
enough of each other to start a fight,” 
she said, 

I also discovered she never reads, she 
can’t sew and het cooking skill is limited 
to ordinary dishes. She isn’t interested 


All she likes 


In other words she has 


im music. to do for relaxa- 
tion is dance. 
practically no inner resources. How can 
you help a person like that? 

| told her husband: ‘For three nights 
a week in the winter and at least five 
night 1 week in the summer you are 
out with the boys doing exactly what 
you want to do, You can at least help 
your wife enjoy herself, too. Have you 
ever tried to teach her what baseball 

ill about? Take her to a game and 
try to get her interested. 

“Also, vou have thes¢ two evenings at 
the Legion. There are some times dances 
at the Legion, | understand. If you 
expect your wile to watch baseball you 
will have to learn how to dance. 


“The two of you will have to ask 


vourselves what you would like to do 


‘ , : 
together, Your wife doesn’t like movies. 


You'll have to find another interest you 


can share, 
| | 

He loved his wit He would even 
, ,  - a | lt 
try to tearn to dance, explained to 
him that he had t do something to 
Leal hy | } , } | + 
Help this girl Decause she was desperate 

rh | , | in sf ' | ' 
\ boredom, and si i tle ab \ 
to amuse herself fac 1 her excess 
tf boredom she was prepared te yaway 
tO 1 month and spend cl Irie o 
to dane uis W « friends i 
very dangerous pastime kk inv you 

CVE e mothe tw chitare 
Most married ¢ es have m« oO 
+} hy +} 2 ‘ 

work W } an these MCODIC. Bu even 
a bright brain, a good education and 
money are yu arks against Doredom 


in themselves. I’m treating another 
young couple who have, on the surface, 
everything to keep them devoted to each 
other and fascinated with life. 

He’s a professional man and for many 
years he and his wife worked hard to 
She did his office 


' 
work and found time to bear him a 


Now, he’s 


making about a thousand dollars a 


build up his practice, 
couple of lovely children. 


month and they have a new home. 
And they’re bored to death with each 
othe r. 

During those years of struggle his 
work was the great interest which bound 
them close in their leisure hours. Their 
talk was mostly about what they would 
do when they had made the grade. Now 
she is at home all the time, and he says 
all she can talk about is the new drapes 
or how Mrs. Blodgett next door doesn’t 
wrap het garbage properly. He seems 
to think that giving her the money for 
these drapes wraps up his responsibility. 
But she would like him to show an 
interest in their home, the way they 
used to talk things over only a couple 
ot years ago, 

Children aren’t enough, important as 
they are, to keep a man and woman 
close together and to provide them with 


n adequate common interest. As for 


talking to children themselves, | think 
any intelligent adult is bored stiff with 


If the child 


is your own the time could be longer, 


a child after fifteen minutes. 


ol course, 

How can this couple be he Iped? T heir 
problem is basically no different from 
that of the couple | mentioned earlier. 
They both need outside interests, In 
which they participate either as spec- 


tators or as manipulators. In both these 
areas they should have skills or hobbies 


which they can perform alone and others 


which they share. And just about every- 
they do can be shared through 


times have 


l « t sbDa ds ane eS save 
he west talk for company. Believe 
me his conversational sma change 
brings mucl vetter dividends when *s 





You | 


also serve 





Always, somewhere, human 
suffering will be eased, hope 
will be restored, and hearts 
and homes made happier be- 
cause you had compassion. 


GIVE neo cass 


"The Work of Mercy Never Ends" 











Knit a bok from angora w 
dresses 0 Knit one trom heavy 
clothes Iw WSLENS Are ilhus 
desigus 25 Order No. C236 
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TWO KNITTED BOLEROS 


I ust is ( ve up to bare-t ) 
wo t “ with sports or casual 
here Instructions for both 
? j 
\ ¢ D ment 


a a" 


"i I You Sew 
You Know 


TRIMTEX 


dependable quaitty 
For the perfect “finishing” touch 


RICK RACK * BIAS TAPE + SEAM TAPE 
SKIRT FACING * BLANKET BINDING 
DRESS BELTING 


MADE IN CANADA 






















Keeps Your Home 
Sweet-Smelling 
24 Hours a Day! 
Odor-Conditions any room, cel- 
lar to bathroom. Kills fish, onion, 
cabbage, tobacco smells. Two 
scents: Pine or Spring Bouquet. 


No... Not 6% .-. only 
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a 
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: ives should become accomplished gos- 
: 





ips and train themselves to select the 
mmost interesting, ves, the spiciest items 
Prom the day to talk about. Just 


clarify a point, in my own definitior 


gossip is that harmless social exerciss 
we all indulge in, a good deal of the 
time, talking about other people. I don’t 
think of gossip as being necessarily syn- 
onymous with slander. 

A man should be allowed to talk about 
his office. He needs the chance to mak« 


himself sound a little better, a littl 
bigger than he actually was downtown. 
His wife may not know a debenture from 
an inventory but she should recognize 
that this kind of talk has high thera- 
peutic value for him. And of course, 
there’s no reason why he shouldn’t try 
to make his shop talk as interesting as 
possible. 

Watching television alone is a non- 
Watching it 


with your wife makes it a social exercise. 


social spectator hobby. 


Playing bridge is a so ial hobby while 
stamp collecting or woodworking _ is 
clearly a nonsocial hobby. A couple 
hobbies you do 


My wife 


and I| always watch the World Series 


needs to have both 
alone and hobbies you share. 
together. We've learned the game to- 
gether and know enough about it so that 
for a week a year we share this experi- 
ence. However, we're still a little 
puzzled by the infield fly rule. 

Women tell me that they are bored 
because they have to keep house all day. 
They seem to resent the fact that their 
husbands lead what they consider to be 
fascinating lives in the city. I say to 
them, “Wasn’t there something you did 
pretty well when you were younger and 
before you got so involved in this busi- 


ness of running a house?” 


Perhaps she 
used to play the piano fairly well. Take 
it up again, I tell her. Take lessons. 
Well, she isn’t sure that she can spare 
the time. I may suggest at this point 
that perhaps she is too good a house- 
keeper. Let a little dust gather while 


you get out and regain a skill that once 


gave you pleasure and can give it to 
you again. It’s surprising how well it 
works once she starts to practice and 


finds how much satisfaction she can get 
from her playing. 

And then there’s reading—intelligent 
[This is something a husband 


pi king 


a subject, say the American Civil War 


r¢ ading. 


and wife can do together. Try 


or perhaps Africa, and read according 
to a plan that includes biography, his- 
tory and novels. Then you start to build 


+ 


an inexpensive library as your interest 
and your horizons stretch out. 
weapon 


against boredom. Most married peopl 


Social life is a wonderful 


after about ten years find they know 
only three or four coupl s they see again 
and again. There should be many more, 


many more people you probably don’t 





CHANGING YOUR ADDRESS? 
Be sure to notify us at least six 
weeks in advance — otherwise 
you will likely miss copies. Give 
us both old and new addresses 
— attach one of your present 


address labels if convenient. 


Write to: 
Manager, Subscription Department, 
CHATELAINE, 


481 University Ave., Toronto 2, Canada 
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so frequently but you do keep in after a day at the office but the effort 

¢ th. A couple should plan some he makes to go out with his wite ts well 
socia ict ty every eek if it’s only worth-wl She ts probably red, too, 
having someone in for the evening to but they will both be stimulated and 
lay cards or just talk. refreshed by the experience. Thev need 

The h isband should take the lead in to sce other people. 
this. He should see that his w fe gets When you look around you seems 
out once a week or at least sees people ncredible that anvone should be ored 
that often socially. In coping witl these days with so much to do, so much 
boredom in a marriage I feel that the to be done. Any Canadian town of 
greater measure of responsibility lies iny size Ss teeming with clubs and 
with the husband. He is often too lazy societies and hobby groups, many of 


to make the effort. Of course, he’s tired hem associated with the church itself 


And yet for many people boredom 


‘ 


will tor a tong me, anyway, be a real, 


a terrible burden. There’s the almost 


unconquerable boredom that comes from 
ng in poor and crowded tenements; 


here’s the boredom that comes from 
never getting away from the job of 
caring for small children because there 
just isn’t enough money for a_ baby 
sitter. Slum clearance would do more 
} 


o relieve the burden of boredom than 


ill the magazine articles that could be 











TO A WILD ROSE BEAUTY DUST * PERFUMED DEODORANT * DELUXE LIPSTICK * LONG-LAST NAIL POLISH * BRIGHT NIGHT TOILET WATER * CLEANSING CREAM 


Avon brings beauty home to you 


TAKE TIME OUT FOR BEAUTY when your Avon 
Representative calls. As your personal adviser, she helps 
you select the cosmetics make-up... 

fragrances that are right for you! Avon cosmetics 
and toiletries for the whole family are superb 


in quality, and so moderately priced. 


Your Avon Representative will be calling soon. Welcome her. 





Mrs. Eileen Bugden is shown in her Ottawa home 


selecting the right Avon Nail Polish shade, with the 
help of Mrs. Eyleen Craig, her Avon Representative. 
7 
cosmetics 


Available only through your Avon Representative who calls at your home. 


55 











Ro esiaesey . 
a APIS Sa 46. SS MR RRR: As Aga pe es a Wow ove. 
ip 0, were a ee act ete 








CURVED 
IS THE LINE 


OF BEAUTY 


And afoot the line 1s all flattery... 
slim, gently molded and 
light-as-froth to wear... 
in Golden Pheasant’s latest, 


lovelvest shoe designs. 


Vs tre 


{ She Key Priced $14.95 and up 
sad 


Created by GEORGE G. HODGES LIMITED, MONTREAL 


~~ 
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In a pink cloud 
bride and flower girl 

in rose-petal organdie- 

on-ta}feta., The 

bride’s dress, about 

i $15: Pattern No. 1461. 
We. Flower girl: 


Pattern No. 1444. 35e. 


YOUR $100 TROUSSEAU 





* Sew a complete spring wardrobe—six basic dresses for under $100 
(see next page). And for winter, repeat them in wool or velvet 
: 


ALL TROUSSEAU PATTERNS ON NEXT PAGE 
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LANNING a trousseau is the chance that comes once in a lifetime. t 
start out almost from scratch. 


» 
You can lift the cover from the sewing 
machine and help yourself to a wardrobe that is pretty and practical for 
your wedding trip, and the months that follow. 


These are the patterns we'd 
choose. 


Together, with the wedding dress on page 57, they add up to a closet 
that’s full of fresh fashion news and you can make the lot for as little as _ninety- 
five dollars. If planning a trousseau is not on your schedule, chances are that 
anew outfit is. Make it one of these. Each is as basic as bread and butter, as 
seasonable as the fabric vou make it in. 


For tips to give your sewing a pro- 
fessional look, turn to page 61. 
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1223: Slip-sheath dress—good in breezeweight tweed. wool-and-Terylene. 50c. 


1278: Suit-—in tweed with Milium lining or in linen. Sizes 12-42. 50: 
1241: Shirtwaister—-has no time or fabric limitations. For evening, make it 
in silk, taffeta, satin; for everyday, poplin, chambray, silk-and-Orlon, 35c. 
1157: Dancing or sun dress and jacket, in lace, nylon, washable cotton. 
1194: Summer or evening sheath—choose denim, linen, brocade, velvet 


1457: Little coat-dress—timeless in flannel, alpaca, Orlon-and-wool.  35c. 


All dress patterns are in sizes 11-18. Order from your Simplicity pattern dealer, 


or from the Pattern Department, Chatelaine, 481 University Avenue, Toronto. 
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Now is the time to find 
your size in this beautifully 
filling foursome from the 


> 
$ 90 


Fit Parade 
Other Styles, $11.95 to $14.95 


Stightty higher weet of the Redden during March—at your Naturalizer dealer 








Shoes illustrated 









Naturalizer Division of Brown Shoe Company, St. Louis, has been making Naturalizers in the United States for over 25 
years. For your nearest Naturalizer dealer, write Naturalizer Division, Perth Shoe Company Limited, Perth, Ontario. 
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SEW and SAVE 


Continued from page 79 


The Professional Way 





‘ Sewing can so easily be a trial or a triumph, 


depending upon the time and the trouble you take. These 





are the details which, given the care and attention en 
of 
they deserve, will lift your sewing from the bunchy realms of 
the amateur into the sleek class of the professional 
Pressing. . . Neglect this, and your smooth, protes- Sheath and princesse dresses ... Both call for a smooth, 
Pa sional finish flies out of the window. It is essential wrinkle-free line from bosom to hips. Make it so 
Vi a to press each seam and dart as you go along. Press by lining the waist sections to about four inches 
fi +\ only the section on which you are working, and use above and below the waistline itself with Pellon 
‘ \ \ a steam iron (if you have one) or a moderately warm sfe aly 
‘ Hi iron with a damp press cloth of double cheesecloth. 71 7’ Skirts . . . Waistline darts at the back of a skirt 
“ Invest in a sleeveboard and a ham or curved pad to f | should melt away at the point. No bubbles or puckers 


/ 
E banner press all curved sections—darts, side-seam curve, 
re Paty ‘ armhole seam, ete. You can make the curved pad 


/ quite simply by cutting two ovals, 9 by 12 inches, of 


F 
p 
cee 
i 
j ‘i 
2 ¢ 
¥ a unbleached muslin. Seam, with right sides together, 
is a 


Taper the darts half an inch beyond the last tailor’s 
tack, running the stitching off the edge of the fabric 


at the point. Always baste the skirt pleats down from 


‘ 


a waist to hem before stitching the side seams Phe 
= leaving a small opening (see diagram A). Turn and skirt should always fit without help from the pleats 

; / stuff with cotton batting or sifted sawdust. Turn in ’ 
: ; Buttons and buttonholes. . . Remember that buttons 
raw edges of opening and whip together (diagram B). 
- : are always sewn on the centre line of the varment 


An eighth of an inch to either side is an eighth of 














~~ Before you begin. . . Machine-stitch around the neck- 
» line of the garment a quarter of an inch from the ne mney toe a . When sewing a button to fabri 
; = gee make a “stem” by placing a pin across the top of th 
y _-- edge to prevent stretching. This is the stay stiteh mane IEE - spite NT A 
} é 1 should be run around any other Set tions which are regen re Sree naa al ee 
— a bodkin or small hairpin. Remove pins and wind 
cut off the grain. Stay-stitch sheer fabrics, such as lace, : , ; o pe | 
lilies, creme, 16 Vide wank esi eileen more thread around the “stem” to help strengthen it 
Zip fasteners . . . Ireat this like any other section ol 
Reinforce any sections which will carry buttons and 3 the dress and press it first. Make the placket opening 
buttonholes by interfacing with one of these: double 5 half an inch longer than the fastener Baste the 
cheesecloth, prepared bandage, soft taffeta, net o1 placket seam together and then press open on the 
lightweight sheeting. The interfacing should always wrong side. Baste the zip fastener over the pressed 
be lighter in weight than the dress material you use. — open seam so that the metal is immediately over the 
seam itself. Turn to the right side and stitch, beginning 
Interface the collar, cufls and pocket flaps with heavy at the upper back corner. Now remove the basting 
cotton, Pellon or medium-stiff taffeta. This will keep } 
the shape firm, and prevent its drooping and buckling t Shirring . . . Run two rows of stitching along the edge 
one on the seam line and the other a quarter of. an 
Front facings, When finished, should always be anchored inch above it. Draw up the threads evenly, finish off 
neatly in place on the wrong side with an occasional ATT Utz with back-stitching on the wrong side. Stroke ‘the 
i tacking stitch to the front darts and shoulder seams. “4 ve gathers lightly with a pin to straighten the folds and 
: | make them hang evenly. If shirring with elastic thread 
' use strong sewing thread in the needle of the machine 
: Jersey can sometimes cling too closely. Give the skirt and wind your shirring elastic on the bobbin only 
more body—and a softer, less clinging line—by cutting 2 
it twice, once in jersey and once in flannelette. Bast Edge seams . . . Koll the seam on the edge of collar 
the matching sections together and then treat the cuffs and front opening slightly to wrong side and 
jersey-on-flannelette as one fabric when you sew it. baste in position. Press very lightly, remove bastings 
and press again. This will give you a smooth, clean-cut 
Seams .. . When stitching a seam, work from the edge. When seaming long or three-quarter-length 
widest part to the narrowest. For instance, sew from sleeves, stretch the fabrie slightly as you stitch seo 
hem to waist on skirts: from underarm to bodice waist, that the seam has a certain amount of “give The 
: and from armhole down toward the wrist on sleeves. thread may break later if the seam is too taut. # 
t ' More Patterns on Next Page 
: 
' 
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Chevrolet 2-door Bel Air Hardtop 


MORE THAN A 
CAR...A MEMBER 
OF THE FAMILY 














OAL AUTH i 


Traffic test it! 
It’s a beautiful 
thing to handle! 



















oe 


A General Motors Value 


The ‘56 Chevrolet so easily and so pleasantly fills its role as the 
family’s out-of-doors companion, that it becomes part of the 
family in no time at all. Powered to go anywhere the family 
wants — yet ride-controlled to coddle them in safety and 
comfort. And roomy — yes, sir — lots of space for young 
wrigglers to squirm in — and for little sleepy heads to 

stretch out in 


Chevrolet's good looks complement the family’s appearance, 
too — well-bred, gay and modern. It’s a car you will be 
proud to park in front of your home. And when you put a 
‘56 Chevrolet on your family’s budget — you'll be surprised 
how much more there'll be for other things 


All in all, there’s no better family car than a 56 Chevrolet. 
So why not see your dealer about one today? 


Here’s a car-care tip: If the small fry 
get candy stains on the upholstery, sim- 
ply rub the spot with a cloth wet with 
very hot water. If traces of stain re- 
main, sponge with carbon tetrachloride. 
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your son 





to be a leader 
through R.O.T.P. 









Young Canadians, graduating from High School this year, have a wonderful opportunity 
to go on to exciting careers in the Navy, Army or Air Force. Through the Regular 
Officer Training Plan (ROTP) qualified applicants can obtain a college education, 
military training and ultimately, the Queen’s Commission all under the sponsorship 
of the Department of National Defence 

On acceptance, applicants become Officer Cadets and attend one of the three 
Services Colleges . . . Royal Military College, Royal Roads, College Militaire Royal de 
Saint-Jean . or a designated Canadian University. During the summer they train 
with their chosen Service 

Officer Cadets receive ROTP rates of pay throughout their training. At the Services 
Colleges quarters, food and all necessary equipment are provided. Cadets at Univer- 
sities receive allowances for food and lodging, tuition, books and instruments. 


To be eligible applicants must have Senior Matriculation or equivalent. In addition, 
a limited number of Junior Matriculants will be accepted at College Militaire Royal 
ie Saint-Jean for a special preparatory year to bring them to Senior Matriculation 
standard. Age limits for College Militaire Royal de Saint-Jean are 16 to 20, for all 
others 16 to 21 on Ist January, 1956. Applicants must be single, physically fit and able 
to meet Officer selection standaids 


wu For full information write to: Regular Officer Training Plan 
; Selection Board, National Defence Headquarters, Ottawa; 
¢ or:— 
—_ Registrar, Royal Military College, Kingston, Ont., or 
Pe Registrar, Royal Roads, Victoria, B.C., or 
F wd Registrar, Collége Militaire Royal de Saint-Jean, 
4 a Saint-Jean, P.Q., or 
* ert Ka The nearest Navy, Army or Air Force Recruiting Station 
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JOSIAH WEDGWOOD AND SONS (CANADA) LIMITED 


863 Bay Street Toronto, Ontario 









How to Use 
Patterns 


In a Room 


1 lively splash of pattern can make a dull room sing with 
fresh interest. But too much pattern results in a busy hodge- 
podge that jangles the nerves and the eye. Follow these four 


basic rules below for making your patterns harmonize well. 


Yan; 
rs wi LPP 
Pesce ceute speed 


First: Fit the pattern to the space. In 
other words use small patterns on small 
areas and larger patterns on big areas. 
Just as a litthe woman looks ridiculous 
wearing a huge hat a little room looks 


wrong decorated in a big pattern. A 





small design makes a tiny window or a 
; little room look bigger because the full 
Wrong Right pattern repeats more frequently. But 
even in a large room use a bold pattern cautiously or it will overwhelm it. 


Second: Balance pattern in a room as you would 
furniture. Our sketches show a bird’s-eye view of 


one room arranged with good pattern balance, while f 





the other has all the pattern bunched together 





making the room appear awkward and small. Don't 





2 
overlook the patterns that picture groupings or A 
shelves of books make, and take them into con- Correct 

sideration when arranging your room. Use hori- 
zontal stripes in drapery or wallpaper to make a wall 
or window appear wider or to lower the ceiling. 
Vertical stripes are ideal in the basement apartment 


or recreation room to make the ceiling look higher. 








Rooms look larger with a plain carpet, while a 





patterned rug will help furnish large empty areas, Incorrect 


Third: Combine small neat patterns with large 
flowing ones. Ina contemporary room stripes, 
plaids and an abstract print could be used. In 
a traditional room you might try a large-scale 
damask design. a brocade stripe scattered with 
tiny floral motifs, and a lozenge pattern with the 
quilted look found in matelassé fabries. Oriental 


rugs with the small Persian-design combine well 





with large flowing motifs in fabric. such as scenic. 


floral o reTSPEer ep s tugs i dallions 
Seiiinie Miiciliiinias ral or perspective prints. Rugs with medallion 


or large floral sprays need small regular designs. 


Fourth: Don't mix your periods. Styles in patterns fall, as do all home 


furnishings, into three groups—traditional, provincial and contemporary. 


lraditional designs, like the shell and rocoen sec rolls of Louis y _ are formal 
in feeling and they should be used with other traditional furnishings. 
You can recognize provincial designs because they are generally based on 
simple geometric patterns or tiny scat- 
tered flowers, that were easily sten- 


ciled on cotton or linen by early de- 





signers. Contemporary designs range 
from abstract or bold geometric motifs 


Provincial Contemporary Traditional 


to handsome conversation prints. # 
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HOW COULD | 
DO THAT? 


Continued from page 16 


coverings and broke n Springs, DI 
cracked china jugs and basins, wash 
tubs, mops, and maybe even something 
like a hatrack. There might be also a 
dismantled car, a bicycle without wheels, 
rusting in the long grass. 

But Mrs. Brooke’s vard was tidy. It 
had a fence, a line of faded pickets, and 
behind it she had planted nasturtiums, 
hollyhocks and sunflowers. In summei 
she carried water for them from. the 
pump. Her porch was bare except for 
the rocker. Her front window showed a 
clean lace curtain, a mended blind, and 
a pot of pink geraniums. 

The mist came in at the end of the 
street. The pine trees turned to pale blue 
cutouts, to shadows, and she heard the 
distant bell and the shouts and barking 
of dogs that told her the children were 
out of school. Ruthie would come run- 
ning home first, clutching her workbook 
with the crayoned apples and lopsided 
houses. Then Donalda would tear along 
the street with her braids loose and her 
blouse pulled out of her skirt and het 
knees very likely bloody. Boys would b« 
chasing her, or she would be chasing 
them, with rotten apples out of some- 
body’s orchard. Bruce would come into 
the house quietly and get a platetul of 
scraps for the half-blind old mongrel h« 
kept in the back yard. Then he would 
roll the dog ove! and over, talking to 
him in a sublanguage of strange gruff 
tender syllables. Alan and Sandy would 
come later, because they almost always 
stayed to play ball in the school yard. 
And Louise? When would Loutse come 


home? 


_ she sat there, wondering 
when Louise would come, until the 
smoke of relit fires came out the kitchen 
chimneys and the clotheslines were 
drawn in, creaking, and the street lamps 
came on like pale stiff flowers held up 
against the smoky rose and violet sky. 
Or, if she went into the house and started 
up the fire and spread slices of bread 
with butter and brown sugar for the 
children, she would keep going to the 
window, watching. Louise might not 
come until they were eating suppei and 


was quite dark outside. Then she 
would shrug out of her jacket and say, 
“Oh, Lord, Mother, how’d I know it was 
so late? We just got talking.”” Or, “1 
went to Jill’s house. We had to do this 
chemistry.” 
“You might of thought what time 

\“\ as,” her mother would sav ste rniy, Dut 


»f thought 


rather vaguely. ‘You might 
I’d be needing you.” 

But it was not that. It was not that 
she wanted Louise home to work. She 
wanted to see her bending ove 
books at the kitchen table, writing Latin 
words and working problems in algebra. 
She wanted to hear her casual talk of the 
day at school. 

‘Jill and I caught it again for talking 
n history. He said he was going to mov« 


us... Jill and Mary and I are going to 
try out for Glee Club, more or less for 


laughs... 


“Jill who?” her mother would say. 


“Jill Hawthorne? That lawyer Haw- 


thorne’s daughter?” Though she knew 
very well that it was. She kept her eyes 
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the informal look. 


For the first ume ‘‘Glen-Tweed”™ is in Canada—fresh from the looms of 


Sar 


wt 3 
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of 


Barrymore! This magnificent new carpet is specially woven to /ooé 


like tweed, feel like the super-thick, super-luxurious broadloom it is 


So, if you've been searching all over town fi 


really different—you've found it in handsome 


rT 


a broadloom that's 
‘Glen-Tweed All 


wool, it gives you years of sturdy wear. Even takes youngsters’ rough 


treatment without losing its beauty! Inspired and 


Barrymore for today’s modern home. In colo 


rreen, heather and grey. 27”, 9’, 12’ widt 


r 


At 


1} 


1 created by 
lends of beive, 


1 
wonderfully 


oderate in price! You'll find "Glen -Tweed by Barrymore in 


leading house furnishings departments every where 


TORONTO CARPET MANUFACTURING CO. LIMITED ¢ TORONTO 
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Greatest 
cleaner-shiner 
of all time! 
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THERES 
JEWELER'S POLISH IN 
EVERY NEW BRILLO 

SOAP PAD ! V 


el 


ALUMINUM ae 
GLEAMS! eae 


M-M-M-M! GRAND 
NEW SMELL...SO FRESH 








THRIFTIER 
SANOI2 PAD BOXE 
BRILLO "BIG 12” BOX GIVES YOU 2 EXTRA PADS! 


Britio Soap Pads (red box) Soop-filied metal fiber pads 
Brille Cleanser (green box) Pods plus cake of polishing soap 


Nothing 
shines aluminum like 
NEW BRILLO soap paps 


BRILLO MFG. CO., INC., BROOKLYN, N.Y 
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secretly on this daughter, swinging 
between the table and cupboard, setting 
out the dishes. She saw her swinging 
along those unknown corridors, just so 
nonchalant and = slender, arm-in-arm 
with lawyer Hawthorne’s daughter. At 
fifteen Louise was as tall as her mothe - 
but she was straight. Het light-brown 
gutlelessly 


hair flowed brightly and 


along her cheeks. But her face was 
always turned a little aside, the eves 
half hidden, the thin pretty lips closed 
and noncommittal. The color might 


have been delicately painted in’ her 
cheeks, for it never paled or darkened. 
Her mother did not know what she was 
like. When she scolded Louise it was 
only a formality. She was too uneasy 
with the girl to insist on anything. 

Sometimes she wanted to ask ques- 
tions about the things Louise took at 
school, but she did not know where to 
begin. Perhaps if Loutse would stay 
home long enough she would be abl to 
talk to her. Perhaps she could talk out 
her familiar worries, saving, “| wonder 
if your father’ll find anything to do 
once that paving job’s through?” Her 
husband was out of town now, working 
up the highway on a paving job they 
were trying to finish before the snow 
came. “Maybe if the snow’s heavy 
there'll be some work clearing streets. 
Maybe he could get a job at Christmas- 
time delivering parcels for one of the big 
uptown stores.” 

She might even talk about how it had 
alwavs been this way, a few weeks here, 
or a few months there. How he could 
never be anything but “temporary,” 
that little man with the light-colored 
eyes and sharp quivering nose, the 
persistent unobtrusive cough her hus- 
band. He had asthma. He was weak and 
tired. She knew it, but she would wear 


What 


could be made of him now, or, for that 


his life out for these children. 


matter, of her? But these children 
these children ! 

But after she had made these com- 
plaints to Louise (your father -vour 
father) she might speak, for once, of the 
time when she was a hired girl at a house 
n town and he delivered groceries there 

remembering her own rosy freckled 
face and the bov’s mild swagyer, his 
small treasury of standard jokes, and 
paying implicit homage to that time 
when nature’s peculiar and irresistible 
workings prepared for the existence of 
Louise and Alan and Sandy and Bruce 
Ruth. If Louise 


would stay home long enough and they 


and Donalda and 


could get talking. 


fa bl 

| his afternoon Louise came home 
before the others, even before Ruthie. Her 
mother saw her coming and she got up 
and went into the house and got busy, 
so it would not seem that she was just 
When Louise 


came in she said, “* Well, it’s a wonder to 


sitting there waiting. 


see you home so early!’ And Louise 
said, “What? Oh, I’m going out again.” 

“What for?” Her 
up from scrubbing the sink. 

“Oh. Meeting.” 

**What meeting is that?” 

“Club,” said Louise, bending to look 


mother stiffened 


in the sideboard mirror. “*We have this 
club now with twelve girls in it. Actually 
it’s like a sorority, but you can’t call it 
that. It’s against the rules at school.” 

“I'd think you had enough to do 
without getting mixed up in clubs. Is 
that Jill Hawthorne in it?” 

“Sure.” 


“Where do you have your mectings 
anyway?” 

“*Members’ houses.” 

“Well I don’t want to turn the front 
room inside out for any meeting.” 

“Mother!” Louise looked straight at 
her, a flicker of unwonted feeling passing 
over her face. “‘Did you think I’d let 
them have it here?” She turned to the 
mirror again. “I said I couldn’t have 
any meetings at my place because my 
father is sick and the house has to be 
quiet. I can always think of something,” 
she said with a little satisfaction. 

In the fluster of the moment, to cover 
the hurt she felt still spreading inside 
her, her mother said, “I’m glad of that. 
Enough going on around this place.” 
She put away what Louise had said, 
without considering it, thinking con- 
fusedly that she should have got angry. 
She should have protested, but she 
could not do that without a reversal of 
position. She kept from thinking about 
what Louise had said until the next 
afternoon when she was putting a basket 
of dampened ironing out of the way in 
the front room. 

She looked all around at this room. 
She had never looked at it before except 
to see that it was clean and tidy. Now 
she saw the coffee-dyed lace curtains, 
the dav bed covered with a fraved plaid 
rug, the wallpaper with brown dribbles 
of chimney stain on it -evervthing ugly, 
faded, worn, dispirited. She felt that it 
was somehow her fault that the room 
was like this, that Louise had to mak« up 
some lie to tell those girls. Once she 
would have blamed Louise for lving, she 


would have said, “‘What’s the matter? 


It’s clean and paid for!’ But now she 
saw that that was not enough. A room 
should be nice. She used to plan about 
a nice room. She used to look at furni- 
ture in the catalogue and the store 


windows. 

She had a little money put away. 
When her husband was working she 
always put a little away against the 
working, 
That was the way thev got through, 


times when he wouldn’t bx 
But this time she thought, “If he can’t 
get another job | could go and do 
hospital like | did 


before.” She did not want to do that. 


laundry at the 


She had a little arthritis in her wrists 
and fingers, but she wanted to spend 
this money. That afternoon she went 
downtown. She went to the wallpaper 


shop. 


The paper she picked out was blue, a 
bright clear blue like the skv in Septem- 
ber, with cloud-white wreaths of blos- 
soms and ivory-pillared temples. In the 
evening when the younger children were 
in bed she made a kettle of paste and 
set up a trestle table in the hall. She 
worked with unusual excitement and 
impatience, smoothing the widths of 
fresh bright paper over the dingy walls, 
jumping up on a stepladder and singing, 
now and then, in her laboring voice some 
phrases of The Rose of Tralee. 

Louise came in from somewhere and 
said, “Don’t you think that’s more a 
Mother?” But her 
mother was not discouraged. She 
thought, “* Wait till she sees it on!’ She 
loved those big luxuriant petals curving 


bedroom paper, 


against the blue, those islanded temples, 
elegant and serene. 

But when the room was all papered 
the curtains and the furniture looked 
worse than before, so she got some ends 
of flowered cretonne and made them up 
into curtains. She even went to a house- 
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hold sale and bought a lamp that was 
only a little chipped around its gild- 
painted base. 

Then one morning she noticed that 
Bruce’s shoes had gone through again 
and the sleeves of Ruthie’s coat left 
bare several inches of cold-reddened 
skin, and she bought nothing more. She 
was amazed and troubled to think what 
she had been planning. She had even 
been looking through the catalogue at 
coffee tables and chesterfield suites, 
though of course with no immediate 
plans. 


Th n something happened which for 
a time she regarded as the zreatest 
stroke of luck in her life. A neighbor of 
theirs,a woman new in from the country, 
took a magazine called the Northern 
Farmer. And when she was through 
with it she gave it to Bruce because he 
liked the riddles and the pen-pal page. 
Mrs. Brooke was spreading some sheets 
of it out on the kitchen floor, which she 
had just scrubbed and waxed, and she 
didn’t want the children walking on it 
when they came in from school. She 
was not reading the paper but her ey¢ 
was caught by a big colored picture of a 
chesterfield suite and the huge printed 
word, FREE! She picked up the page 
and read, 

It was a contest, for selling a new kind 
of nylon stocking. The woman who sold 
the most stockings would win a chester- 
field suite. The woman who sold the 
next most would win a chest of silver- 
ware, and so on. The chesterfield suite 
was upholstered in wine, green, Or blue. 
The one shown tn the illustration was 
wine, with a glossy fern pattern against 
a deep plush background. She saw it in 
her room, the rich wine color against the 
blue walls. She had a satin cushion that 
had been a wedding present, and a set 
of stiff lace doilies she had crocheted 
herself when she was a young girl. Sh« 
had never had anywhere to put them. 

She saw herself saying to someone 
mavbe it was a girl who went around 
with Louise—‘Just come on into the 
front room.”’ And she saw the shade of 
surprise on the visitor’s face, to find this 
room behind the unpainted wooden walls 
on this slovenly street. 

But there was the selling. She would 
have to sell more than anyone else. The 
idea went against the grain with her. To 
go up and knock, uninvited, on people’s 
doors, to be ingratiating, cajoling, to 
put yourself in a position where, if the 


other person realized it, you were at 


their mercy. She would not like that. 
At the thought of it she walked around 
het kitchen, a little distractedly, her 
shoulders slumping more with an 
obscure feeling of degradation. But 
she would do it. She had to, for that 
room. She would make the necessary 
sacrifice of spirit. She thought so much 
in terms of necessary sacrifices that she 
would have been a little surprised f she 
had not had to make one for this. 

She left her house as soon as_ the 
children had gone back to school in the 
afternoon and she had done the dishes 
and swept the floor. She wore her tweed 
coat, which had been given to her by her 
sister and was too short. She wore het 
oxfords, newly shined, and her greenish- 
black gloves, and a large plastic hand- 
bag. (She had given it to Louise for a 
Christmas present, but Louise never 
used it.) She rolled up her back hair and 
pushed her front hair back under a felt 


beret. She put on some of Louise’s face 


powder, considered her lipstick, but did 
not try it. She had even tried on 
Loutse’s nylon stockings. Since she 


was selling them, should she not be 
wearing them?) But the thickened veins 
in her legs showed through them so 
plainly that she discarded them for her 
own woolen ones. 

She walked over to the other side 
of town to streets she had not visited 
for years. It was the end of fall now. 
The sun was shining and the mild 
A cold dry 


wind came up the streets from the acres 


misty weather was gone. 


of stubble, the brown grasslands, to the 
south of the town. She began to walk 
up Catherine Street, which was a wide 
crescent. She was all alone on the side- 
walk and she had a strange feeling, as if 
she were walking down the aisle of a 
vaulted church with the light filtering 
through stained-glass windows and the 
subdued, confident voices on either side 
of her repeating the words of a service 


she did not know. 


The houses on Catherine Street 
were built of red brick. They had turrets 
and fan-shaped hall windows, and panes 
in the wide dark doors which seemed to 
be made ot cut glass and S yarkle d n the 
sun. They were old houses, where rich 
people had always lived and still did. 
Between the houses were terraced lawns 
and clipped hedges and flower borders, 


vhere a few gold chrysanthemums were 


still in bloom. All along one side of the 
street the vellow poplars were shaken in 
decorous rhythm. Their leaves caught 
the sunlight and whirled ke candle 
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flames across the gardens. Here it was 
still. The houses were magnificently 
solid and self-contained and the sunlight 
on the grass seemed rich and heavy as 
in summer. Here you could not think 
that anything in the world was other- 
wise than firm and orderly and indis- 
putably right. 
She had not foreseen what it would b« 
: 
I 


ke here. It was easy enough to make 


her plans back there, wher the factory 
whistle blew over your head at noon, but 
here, under the impervious gaze of all 


those high and shining ndows! How 
had she thought she could go up to one 
of these doors? She stood trresolute tn 
the street, weighted down with the in- 
dignity of this errand, longing for that 
street by the factory where she walked 
is a proud supertor woman who sent her 

ht t high school. Louise! She 


thought of Louise and the front room 


ind the chesterfield all together. And 

e dragged the sample case of nylons 
ip under her arm and turned into the 
ilk which led to the first house. 

By three-thirty she had reached the 
ast house on the street, a house like a 
small brick castle set up on many ter- 
races, with a row of blue spruce, trim- 
med like perfect Christmas trees, and 
veranda pillars that reminded her some- 
how of those temples on the wallpaper. 
She walked up to this door unhesi- 
tatingly. It was going well. Already she 
had more than a dozen orders, and some 
of them were large. Almost all the 
women said the same things, “Oh well, 
| guess I could use them for Christmas 
or something” ““My husband has to 
VIVE something to the girls in the 
office”... “Well, another pair of nylons 
never hurts.” 

They bought them as if they hardly 
cared what they were doing. They had 
just got into the habit of buying things. 
| he V even offe red to vive her the money 
now, although she didn’t have the stock- 
ings with her, only the samples. Of 
course she would not take it. She ex- 
plained carefully how she would have to 
send in the orders. Afterward she was 
a little shocked to think of people being 
willing to pay out their money before 
they got anything for it. She felt a mo- 
mentary concern for these rich women. 

There was an oval pane of glass, 


wlished like a jewel and chastely cur- 


tained, in the great front door. She 
pushed the bell button. fAt the first 
house she had knocked, forgetting all 
about buttons.) Chimes sounded deep 
within the house. After a moment a 


woman opened the door. She was quite 
slim, and dressed like a girl in a beige 
sweater and a plaid skirt. But her short 
brushed-back hair was grey. She had a 
long tanned thoughtful face and a 
sharply cut, red mouth. 

**Good afternoon,”’ the woman said, in 
a gently impersonal voice. 

And Mrs. Brooke began, *‘ Are you the 
lady of the house, madam?” 

“Yes,” said the woman, smiling a little 
and noticing the sample case. ‘Yes 
lam.” 

“Well | was just wondering if by any 
chance you would be interested at all in 


” 


something I have here which I think... 
‘I’m on the telephone right now. I’m 
sorry,” the woman said. 
But Mrs. Brooke said quickly, “Oh 
that’s all right. I can wait. I wouldn't 
want you to miss your chance with what 


, 


I’ve got here—madam.” (She was 
always forgetting to say ‘‘madam.’’) 
“T’ll wait right here.” 
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There was a pause, and then the 
woman said, ““No. Wait inside. I'll 
only be a moment or two.” Her voice 
was still gently impersonal, and perhaps 
resigned. 

Mrs. Brooke stood just outside the 


* glass doors of the living room, looking in, 


and making a picture of it in her mind 
to take away with her. She would re- 
member the soft greenish-grey rug 
covering all the floor, the greenish-grey 
drapes with the pattern of thin silver 
leaves, the lamps and the piano and the 
many little tables with fragile curving 
legs, and the corner cupboard, where 
there was a collection of .candlesticks 
and tiny pitchers and fluted plates, all 
of a milky iridescent glass. The room 
was so hushed and closed-in. It seemed 
to hold a reflection of peace and privacy, 
of splendid leisurely hours spent in it. 
Did people sit here talking, dressed in 
their good clothes? Did they drink tea? 
Did somebody play the piano? What 
would it be like, to live like that, to 
have time to do those things? What 
would it be like to feel this big house all 
around you, the thick rugs and drawn 
curtains and the lovely muted light of 
so many lamps? You would never think 
about where anything came from, be- 
cause here it didn’t come. It was. 


fa 

hs woman came back. Now she 
was smoking a cigarette. Mrs. Brooke 
brought out the samples and began to 
describe the prope rties of these remark- 
able stockings. But she could feel that 
the woman was not listening. Instead 
she was looking at Mrs. Brooke with an 
interest, a curiosity, which was still im- 
personal, yet somehow compassionate. 
She looked at her uncomprehendingly, 
as if she were surprised and touched, 
though not to any unsettling degree, by 
the fact of Mrs. Brooke’s existence and 
the facts of Mrs. Brooke’s life. 

Suddenly she said, ‘What about you 
then? What do you get out of this?” 

Mrs. Brooke was angry. She did not 

want to be made to tell something that 
was important to her. She did not want 
to open herself to the curious kindly 
probing of those light-colored eyes in 
the woman’s tanned face. But she com- 
posed herself. She said, “Well, what I 
was hoping to get was a prize, a chester- 
field suite. It’s a contest on for the most 
sales in a certain district and I thought | 
might as well try to win it.” 
‘A chesterfield suite?” said the wom- 
an pleasantly, but with a kind of 
bewilderment. “Is that so? W ell | hope 
you have good luck.” 

te said Mrs. Brooke stiffly, for- 
getting the “‘madam.” 

‘“T suppose I could use quite a few of 
those stockings fer Christmas presents, 
or something.” 

A door at the back of the house 
slammed shut and the woman called, 
“Jill! Is that vou, Jill?” There was an 
indistinct reply and several footsteps 
on the stairs and then girls’ voices, much 
closer. ‘“‘Jill,”” the woman said, going 
toward the room at the end of the hall. 
“Jill, | want to make some meringues 
and | haven’t a grain of sugar. Will you 
run down to Sanderson’s, please? I hate 
to bring him all the way up here for that. 
I lello, every body oy 

Mrs. Brooke heard the voices answer, 
politely, “Hello, Mrs. Hawthorne.” 

Mrs. Hawthorne! That woman was 
Jill Hawthorne’s mother. This was the 
house where Louise came after school! 
This house! She had not known where 
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the Hawthornes lived. She did not know 
where any of Louise’s friends lived. 

**Mother, it’s Club,” a girl’s voice said 
plaintively. And Mrs. Hawthorne said, 
“Oh, it won’t take you a minute. By 
the way, do you want to order some 
nylons? There’s a woman selling them 
n the hall.” 

‘*Mother, you sucker! You’re alwavs 
buying from those people that come to 
the door. Come on Ip to the den and 
everybody else can get organized while 
| buzz down to the store.” 

They came into the hall, chattering, 
books swinging along their hips. Loutse 
came too, her books swinging, her face 
animated as her mother had never seen 

before. Louise came in careless and 
happy. 

Mrs. Brooke had known, before she¢ 
ooked into any of their faces, that 
Loutse would be there. It was too late 
for her to run away. The re was nothing 
she could do now, and SO she d d what 
she always did at the worst moments 
She waited for what would happen, 


vithout any twisting away, without any 


nward retreat. She looked straight at 
Louise. She waited. 

Loutse had seen her. Her face went 
are, The adolescent face was wiped 


away and her mother saw the face of a 
five-year-old girl terrified a 
carnival rides. And after the first break 
of horror came the most frantic warning, 
the most abject plea. She did not mak« 
a sound, but with the slightest shudde: 
she drew her lips back from her teeth. 
Her eyes widened desperately, as if lif 
itself depended on her mother’s silence 
Che look she gave her mother was like a 
scream, and for a moment Mrs. Brook« 
felt a dull surprise that no one hac 
heard tt. 

As the girls passed her, and Mrs 
Brooke stood with a rigidly quiet face 
and did not speak, Louise’s own fac 
relaxed. She glanced quickly at the 
others, she was trembling and_ pal 
enough to faint. They turned then 
backs and started running lightly up 
the long stairs. Still Mrs. Brooke waited. 
She waited, but it did not ha ypen. She 
realized that they were gone now 


, 
L.outse was gone 4 door closed 


Somc- 
vhere upstairs. 

Mrs. Hawthorne came back, she gave 
in order. Mrs. Brooke wrote it dowr 
but she put things in the wrong spaces 


ind she did not say thank you. 


Down the steps of that house, down 
Catherine Street in the darkening after- 
noon with the sample case flapping 
awkwardly against her legs, she, who 
vould never admit to being tired, felt 
herself so weak and heavy that she could 


have sunk down on the curb, on one of 


the soft lawns. She walked down the 
main street. The lights were on in the 
stores anda soft-blue neon sign glim- 


mered in the smoky air outside a cate. 


High-schoo] bovs and viris in Kerchielts 
| | + +} 

stood there in the blue ligh n « 

voices, in. the vav they stood, she 


sensed some mysterious casual knowing 
insolence. She thought the voices rose 
and there was laughter after she had 
passed. They ought to be thrashed, she 
thought in a wild moment. They ought 
to be reported. She walked very fast, 
crossed the bridge over the creek, and 
cut across the lumber yard into her own 
street. 

Now the sky was clear and shining as 
water, the little houses black against it. 
She looked fer her own house, and it 
vas dark. She couldn’t yet see th 
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kitchen window. Then she had a queer 
cold thought. She thought, ‘““The house 
is empty, they have gone away!” The 
house seemed like a place already 
finished with, a place left behind. And 
she? She began to run. She ran to see 
the light in the window. If any of the 
neighbors had been looking they would 
have laughed to see that big stiff clumsy 


woman running down the street. 


‘ 

She hung up her coat and hat and got 
busy with the supper. She would not 
talk to the children or say where she had 
been. Louise did not come home for 
supper. She did the dishes and put the 
children to bed. All this time she was 
busy, the radio was on, the children were 


She did not 


But when they were all in bed 


talking and squabbling. 
think. 
she turned off the radio and sat down 
at the kitchen table with a pile of mend- 
ing. The chunk of wood in the stove 
gave a crack now and then. There was 
no other sound in the room. 

She did not think immediately about 
She approached that, thinking 


about other things. There had been 


| ouise, 


something there, in that room, in the 
not unkindly face of Mrs. Hawthorne, 
that she could not cope with—a calm elu- 
sive, even unconscious, disparagement 
that she could not meet or challenge. 
How had she thought that the chester- 
field suite was the one thing she needed, 
the special magic thing? The difference 
between herself and Mrs. Hawthorne, 
between that room and any room she 
would make, was a larger and strange 
difference than she had known. Between 
People selling at the 
door oa well, ] hope you have good luck 


he rs¢ If and l Ouse, 

. a chesterfield suite... There were all 
the things she didn’t know. 

She heard then soft quick steps on the 
porch. Louise came in. She had been 


crying. Her make-up was all rubbed off. 


HOW TO BE A GOOD 
MOTHER-IN-LAW 


Continued from page 6 


the family to treat you as a friend 
someone who is fun to be with, attrac- 
tive to children and grandchildren you 
have to start while you are still raising 
your own family. 

Try to realize that fifty years ago you 
would be relegated to the roc king chair 
with your knitting by the time you were 
in your fifties and sixties and you 
probably wouldn’t live much beyond 
that. Grandmothers today play golf, 
take university courses and travel half- 
way across the world and no one thinks 
a thing about it. Women have to realize 
that they are going to live twenty years 
longer than they did half a century ago 
and begin to prepare for this time early 
in their lives. They’ve got to build up 
interests and hobbies to keep them 
lively and aware of what’s going on in 
the world when the family is no longer 
its centre. They must recognize the fact 
that being a mother may be a full-time 
job but being a grandmother isn’t. 

But the baby-sitter type of grand- 
mother often attaches herself to the new 
family too tenaciously. Many mothers- 
in-law with the best intentions try to 
hang onto their sons. While the bride is 
still struggling to master her new 


She stood inside the door, holding to the 
knob. She began to cry again, and sh« 
came over to the table and slipped down 
on a chair and put her head in her arms. 
Her mother was too astonished to spe ak. 
She was almost afraid. 

“How could I do that?” Louis 
whispered, crying. 
that, Mother?” 

Then her mother could think of that 


“How could I do 


other thing she had approached, so 

reluctantly, in her mind. That betrayal. 

And the only answer she could make 

Louise, in her heart, was an echo of the 
999 


question, “How could you 

But she put her arms around her and 
rocked her. She felt ashamed for what 
Louise had done, as if she had done it 
herself. 


done it. 


Though she would not have 
She knew that. And there was 
the worst thing. There was what made 
her heart fall back 
ter, this fine tall girl, as someone less 
than herself. She could not help but 
think that, though she knew that it was 
different for Louise. 
different. 

“Never mind,” she said. 


to know her daugh- 


Everything was 


Louise shook her head, but she did 
not ery so hard. Her mother had not 
held her like this for a long time and 
pe rhaps she never would again, 

“You couldn’t help it,” her mother 
said. And just as she said this she 
understood the importance, the full 
truth of it. She felt appeased, calm. She 
felt love. 

“She said you wanted a chesterfield 
suite,” said Louise, lifting up her swollen 
face. 

Her mother nodded. 

Louise said 
vehemently. “Some time I will.” 


“Pil pct you one,” 


Her mother roused herself from this 
depth, this calm of love. She shook her 
head. 

“I don’t need it,” she said. 


kitchen range, the mother brings over 
special dishes the son likes. To the brid 
this just seems like concrete criticism of 
her ability to feed her husband. In this 
situation there are several things sh« 
might do. She can learn to be a better 
cook and try to laugh off her mother- 
in-law’s behavior and her own mistakes. 
If the situation is really disturbing her, 
she should talk it over with her hus- 
band and try to get him to help her 
handle the situation. 

Mothers-in-law are often critical of 
today’s wives on another score. They 
don’t realize times have changed and 
husbands do more about the house than 
any man expected to do twenty or 
thirty years ago, Men now help with the 
shopping and are as proficient with dia- 
pers and dishes as their wives. But 
many older women haven’t recognized 
this revolution. They tend to blame 
their daughters-in-law and imply that 
they are not keeping up their side of the 
marriage bargain. 

Some mothers-in-law constantly look 
for ways to prove that their family is 
superior to their daughter-in-law’s. They 
compare everything from the choice of 
rug for the living room to the way the 
new bride stacks her dishes. This desire 
to compare stems from a feeling of 
insecurity. The best advice for the 
bride is to try to realize that this is the 
reason and to keep calm and quiet 
about it. 

But the chief problem in any daugh- 
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ter-in-law relationship is silent or open 
criticism. Many mothers-in-law never 
say a word but their suffering silences 
are far more eloquent than any out- 
spoken disapproval. 


Actually every relationship has to be 


















b worked out by the two people concerned. 
One wise mother-in-law who realized 
how damaging criticism could be regis- NT 4 
v tered nothing but approval for several _— 
months after the wedding. But she felt , 
an increasing barrier growing up be- 
5 t Y y Y 
tween her and her new daughter-in- ONLY GENU INE H ANDKERCHIEES 
law. Finally she felt she had to speak | \ 
out. This is what she said, “I know we wa 
come from completely different genera- 
tions. I heartily agree that you should 
2 do things the way you think best, but 
sometimes | feel | might be able to help ~ 
r “ee | 
What a difference you just by speaking out. By keeping J 
C quiet, we are becoming strangers, not 
e better friends. If | don’t agree with the 
» 
me cated way you do things please let me say 
what I really think. You can explain 
CO Cr } In ¢ | your reasons or not just as vou wish and 
C We yy 
‘ that will be the end of the matter. But 
oY @ Ever realize that a cold cream might at least let’s talk.” 
do more for you than just cleanse your With this kind of policy, together with 
skin? Switch to Noxzema Medicated ih deal | — 
. : a good deal of tact and an honest desire 
Cold Cream —and see , 
~e ’ to achieve a good relationship on both 
; Here’s a cold cream that gives you all ’ . 
; I t \ oul a satis- 
3S j the deep-down, super-thorough cleansing Te i ER TES dai .LOOK SO WELL YET COST SO LITTLE 
: | you want—and more! Noxzema Cold factory solution. 
2 . , \ -in-law often begu . : 
S | Cream contains a new antiseptic plus Less wise mothe sedans ten iw? From handkerchiefs to damask tablecloths, no other fabric 
d | Noxzema medication. It not only cleanses, by prefacing all conversations with, “I rivals Irish Linen in its unique combination of appearance 
- smooths, and softens — but acts as a stim don’t want to interfere but... and and price. Irish Linen has a beauty and elegance that 
co ulating skin tonic as well. Your skin feels they slam a door shut on any good improves with use. Irish Linen is inexpensive because it 
| so refreshed, invigorated! relationship that might develop. wears so much longer, is so much easier to launder. 
i Massage a little extra Noxzema Cold But the biggest battlefield of all be- See the wonderful selection of Irish Linen at your dry be . 
| Cream into your skin at night—see how it tween a mother and a grandmothe: goods or department store. 19 
| helps heal blemishes, lubricates dry skin. ‘ ' : Li. ; 
“re takes place over the children. Grand- 
| Get Noxzema Cold Cream tomorrow—see ft ’ | 
t ver" I get how Noisy 
1 your complexion turn clearer, brighter, a guinea A scaaealticas r sins ») THE IRISH LINEN ASSOCIATION OF CANADA 
= j i oa > , , wl t \ . 
younger looking. 26¢, 45¢, 79¢ at drug, their own children were when they ve re 
cosmetic counters. growing up and they think and say that 
ital their sons’ wives are spoiling the chil- 








a dren, Even more exasperating to 
mothers is the fact that the children, 
recognizing the tension between their 


mother and grandmother, often misbe- 


have even more when the older woman 
IS around, 


Sometimes mothers-in-law try to buy 


the children’s affection with a constant 











Specially formulated for babies! flow of presents. They do this becaus 
Breaks up phlegm—eases wheezing. thev are afraid they won’t be liked on 
their own merits. They also caus 





trouble when they demand outward 
signs of affection: ‘Come and kiss your 


—when he’s arranging his future retirement income 


yvrandmother,” or “Don’t you love yout 
} 


grandmother?” They should be conti- 


D’ Scholls 

Cc dent of their value as a person to let the 
BALI-O-FOOT children accept them for themselves. 

Young people need the support, 


friendship and confidence of the older 


e 
us ion generation. They need to have an op- 


Dn i to grov learn and make 
QvER TOE portunity grow, ; : ; 
oor? ™ mistakes. [he ideal attitude is to Has your family a retirement program? 


He needs to feel his wife appreciates why something must 
be put aside each month if they're to have an independent 


income when his earning days are over. 
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for Callouses, 
Tenderness, 
Burning at 


accept calmly the new family as they 


are. In oe way _ sieve op y Modest monthly payments into a CANADIAN GOVERN. 
built-in baby sitter. You also will avon sia aide icine sieianamae , ‘ 
MENT ANNUITY are regular items in thousands of family 
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turning into a joke-book mother-in-law 
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sitting in judgment on everything the budgets today in Canada. 
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for your 
figure’s sake 


wear 


loeet 


FIGURAMA 


bra and girdle 


Both truly unique... Both pat- 
ented...Both perfect in fit and 
amazing in comfort! For your 


figure’s sake, try FIGURAMA 
Bras available in A, B, and C 


cups, sizes 32—38; colors — 


white, black, from 3.00 


Girdles in sizes 25 — 34; colors 
— white, black from 15.00 





For store nearest you write 


FLEXEES, Canada Limited, 


18 Abell Street, Toronto, Ont. 
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DECORATE THE 


SMART WAY 


—on paper first 


BY DORIS THISTLEWOOD 


Chatelaine Home Planning Editor 


N UNWISE purchase, whether it be 
/ : 
J a glaring wall color, an intruding 
: : ' 
chair or a rug that goes with nothing 
else in your room, Is a constant reminder 
of a poor choice as well 


But, there is a way 
to avoid these mistakes. It takes littl 


asa depressing 
irticle to live with. 
time or expense and can save regre 
later on. By planning your room schemes 
ahead of shopping you make your 
decisions and eXPensive mistakes on 
paper, 


No good decorating scheme is wrought 


by magic. It must be carefully thought 
out to suit the needs of you and your 

ly the way you like to | ec, enter- 
ain, and, of course, the money you 
have to spend. Not even a decorator 
could tell you thes« things. You i\¢ 


o do your own soul-searching. 


When it comes to choosing a style to 


aroom you'll find stvles break down inte 
three groups: the gracious traditional 
type of room for more formal living; the 
varm, homey, provincial style that 
vlows th waxed wood, tiny patterned 


fab: cs, COppel and brass; o1 the ease ol 


contemporary simplicity. Count the 


irtous activities the room will be used 


for because this decides the amount ol 
furniture you need and the number ot 
S¢ fe the furniture will have to per- 


t 


form for you. Look for the good feature 


of the room so you can emphasize them 


the bad ones that you should disguise 
Arm yourself at this point with a 
scrapbook, tiling folders or large brown 
yaper envelope te keep cl pings ane 
swatches in Every time you see at 


illustration In a magazine that success- 


»blem similar to one you 


| 


ou find an appealing 


1aN\¢ « cry nie 
! yr] : 

COLO scheme or il idea youd like to 
idopt, cut it out and file it for future 
shopping. When window shopping col- 
| | 
lect paint chips, samples of fabrics and 

J } + , ; 
wallpaper, and when a cotiectio ol 

, | 

furniture looks as thoug! t may uit 
your room try to get a catal ‘ ! 
the sizes of the irlous preces, 

In order 1 get an accurate scale I 
lurniture arrangement 1 the room ik 
a piece of paper with half-inch squares 


Make each square on the paper equa 

ne square foot on the floor of the room. 
A twelve-foot wall would be shown on 
the papel with a line six inches long. 
Work right around the room, starting 
ind measure showing 
the width of all openings such as doors, 
vindows and fireplace. Wher you have 
the four walls completed you will have 
floor plan or a bird’s-eye view 

List the furniture you now have anc 
intend using in your new. scheme. 
Measure this furniture for length and 
width to find out how much floor spac 
each piece takes. Draw these preces ol 
furniture on some colored paper and 
then cut them out. 

By using this paper furniture and 


floor plan you will be able to arrange 





furniture and change it as you pleas« 


without having to wrestle and tug pieces 


into place. The plan will also show you 
how much space you have left for new 
pieces of furniture, and where they can 


t 


be placed. By this time you have 


bes 
some idea of the ty pe ol room you want, 
its size, how much furniture you need 
and where the furniture will be placed. 
Now you are ready to think of colo: 


I 
schemes. 


One of the easiest and safest ways to 
choose a color scheme is to build your 
room around a patterned drapery fabric, 
wallpaper, rug or vour tavorite painting 


or print, 


Use the softest color for the largest 
area, which ts generally the walls, be- 
cause a large expanse of one color tends 
to make it more intense. The floor 1 
usually the next largest area and this 
As the rest 
of the color in the room will only amount 


+ 


to about thirty percent of the total 


color can be a little deeper. 


color, it can afford to be brighter and 
clearer for accent. To give your room 
sparkle and life use the occasional sharp 
contrast of very dark against very light. 
lo avoid breaking up the wall space, 
paint your woodwork the same color as 
the walls and keep the ceiling light to get 
the utmost light reflection. 

Before 


vatch to swatch and try various ar- 


colors, match 


buying any 


rangements of color together until you 


get a scheme that you and your family 


l enjoy living with. Remember, too, 


that a color doesn’t look as br oht ina 
tiny chip or swatch as tt does in large 
quantities. One more color tip—and an 
mportant one too-—never try to carry 
color in your mind’s eve. By taking 
something along with you to match, 
vou will avoid disappointment and 
nconvenicence 

Here are a tev tricks to get color 

' | 


swatches from articles you will be using 


n your scheme. If you turn an up- 
holstered chair upside down and remove 
i few ol the small tacks hold ny the 
cotton muslin on the bottom, vou will be 


abl to cli ya tiny piece ol the upholstery 
fabric where it is turned under the bas« 


of the chair. To get a sample of your rug 


color pull one or two threads from the 


outside edge at various spots until you 


ha ( enough to recognize the color. 


Press thes« threads to a piece of cel- 
lulose tape so they won't get lost. When- 
ever vou are painting, dip the end of a 
wooden coat hanger or stiff cardboard 
nto the paint and keep it as asample. If 
you've already painted and it’s too late 
to get a paint sample, find a small corner 
in the room where the baseboard is short 
in length and remove the quarter round 
molding to take with vou. 

to stick to 


Take your clippings, color 


When shopping remembe! 
your scheme. 
swatches and floor plan with you. With 
your shopping organized this way vou’! 
find it more of a pleasure than a task 
and with no room for disappointment 
you'll find decorating can be fun. Good 


luck and happy planning. 
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BABY 
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CURLS 





It's almost magic-like . . . the way 
Nestle Baby Hair Treatment helps trans- 
form straight, wispy hair into soft ring- 
lets and makes it look thicker too. 
You'll be thrilled, Mother, when you 
see how much prettier your own Baby 
looks with lovely curls. Commended 
by Parents’ Magazine. Sold at Drug, 
Department Stores, Baby and Beauty 
Shops, $1.50, or “order from Nestle- 
LeMur Co. (Canada) Ltd. 680 King 
Street W., Toronto. 


NESTLE BABY HAIR TREATMENT 
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REWARD! 


Yes, we reward you with big 
Cash Commissions, Bonuses and 
Prizes—make your spare time 
profitable. 

Clip this advertisement and send 
it to us along with your name 
and address. ; 

Full details of our Money- 
Making Plan will be sent to you 
at once, without charge " or 
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Children’s Size Aspirin 


QUICKLY RELIEVES 


discomforts of 


COLDS 


— REDUCES FEVER, 
100! 














And Youngsters Love Its 
Candy-Like Flavour! 


Keep Flavoured Children’s Size Aspirin handy to 
use whenever your child needs it. It tastes so good 
children gladly chew it or let it melt on their tongue... 
drink it dissolved in water ... or mix it with food. 
You'll find these tablets wonderfully convenient 
to use, too, because each one equals !4 a regular 
size ASPIRIN tablet. This ends the nuisance of 
breaking a tablet to give the usually prescribed , QQ, 
child’s dosage. A 
So buy a bottle of Flavoured Children’s Size 
ASPIRIN today. 24 tablets only 29¢. 











Flavoured Children’s Size 


ASPIRIN" 


TRADE MARK REGISTERE 


BAYER 





HOW TO FIT 





happily... 
comfortably... 


economically 


uy 





MmMuanted 


Children “double-up”’ with 
pleasure . . . take more pride 
in their room . . . have more 
space for study and play 
when you give them 
SINGER BUNK BEDS. 
And you'll like them too! 
They’re beautifully made, 
attractively finished, 
moderately priced . . . and 
they make housekeeping so 
easy! Remember, though 

insist on SINGER — the 
guaranteed Bunk Beds — 
quality-made in Canada. 





Complete with two genuine SINGER Rest-o 
matic mattresses, Quaranteed for five years 
and built to provide healthful sleep support 
way beyond childhood and adolescence. Quilted 
borders taped edges sisal pod nsulators 
handles for easy turning, ventilators, pure white 
felt padding and sturdy woven striped cotton 
ticking 


Complete with ladder gvord rail and steel silat 
springs. Kiln dried birch in maple, walnut or natural 
finish. 36” wide. Moy be used as twin beds if desired 


AT DEPARTMENT & FURNITURE STORES ... or write us; we'll tell you where 
IDEAL UPHOLSTERING CO. LTD., 299 Marien Ave., Montreal East, Que. 


Manufacturers of the famous SINGER guaranteed Products 
Bridge Sets @ Spring-filled Mattresses @ Upholstered Furniture 
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be pretty sure that your plants are 
sunburned and need more shade 

Then there is the heart-rending busi- 
ness of the buds dropping off before they 
open. At this point I find myself mutter- 
ing crossly, ““Well, what happens to 
them in Africa?” Actually, there lies 
the answer. One good reason for bud 
dropping is a sharp change of tempera- 
ture or a draft, neither of which they 
could hope for in their homeland; an- 
other is overwatering, which wouldn't 
happen either | imagine. The third 
cause is overfertilizing, another artificial 
treatment that nature, even in Africa, 
is not likely to supply. 

It is the temperature problem that 
has inspired the old wives’ tale that 
African violets must never be moved. 
| find that three or four little pots of 
African violets of different colors and 
leaf types, set in a low bowl, make an 
attractive centrepiece, and | move them 
from their east room to the north side 
dining room without a second thought. 
If | can endure the temperature of the 


dining room, so can they! 


The authori- 
ties seem to bear out this test for they 
say the best temperature for African 
violets ts from seventy to seventy-five 


degrees—and not lower than sixty at 
night-——-and wouldn’t you call that the 
range for humans? 

So move them wherever you like 
except into a bedroom where the win- 
dow will be opened at night. Another 
angle in this temperature problem is the 
effect of watering. The latest theory 
is that the ugly rings which appear 
on the leaves are not caused by the 
watering itself so much as by the tem- 
perature of the water used. A splash 
of cold, cold water while one ts basking 
in a nice seventy-degree room is enough 
to make anything shrivel —animal, vege- 
table, or mineral! Water them with 
lukewarm or room-temperature water 
but, if | understand the experts cor- 
rectly, nobody on earth, from African 
native to Greek philosopher, can tell you 


how often to do it. 


Whv not? Because tt all depends on 
the humidity of the atmosphere, the 


kind of pot vou are using, the mean 


temperature, and the texture of the soil 


But don’t despair tec the soil 


| 


vour tinger tip and water w onh | 
is dr 

An excellent plan is to stand your pots 
on a bed of pebbles in a tray half-tillec 
with water. Have enough vebbles to 


keep the pots out of the water, which 


simply provides constant humidit 
' \ 


around the plants as it evaporates. This 
will mean less water ng, of course, but 
here too the finger tip Is the sure test 


Speak ng ot humid tv, one professional 
grower keeps her best varieties n 
: , , 

the kitchen to give them the benetit 


of the steam from the cooking. As she 





€ 
cooks with gas that disposes of another 
old wives’ tale hich says ras tumes 
that are mperceptible to humans are 
death to Atricar ets 
\ he expe sca te \ 1, ne CVE 
the Vay vate ind | am jus is 
anxious as any of ther o reveal my 
method. Some say water from below 
as you hope to bioom, Others say 
ater trom the top but touch not a leat, 


Contidentially, | do it first one way and 
then the other. Sometimes I stand the 
flowerpots In a saucepan of warmish 
water until the top surface of the soil 


is moist; sometimes | go from one to 


the other with a cream jug full of 


lukewarm water, grumbling to myself, 


“This thing’s as dry as a bone.” The 
rune is not part of the treatment but 
thev do say that a little wholesome 
neglect often shocks an African violet 
into flowering when every kind of coax- 
ing and pampering has failed. 

This sensible nonchalance does not 
extend to letting the leaves of your 
African violet become coated with dust. 
As with any other plant this will stop 
them breathing which is, of course, bad. 
You can dust each leaf off with a 
camel’s-hair brush or wash off the dust 
with a bulb spray of warm water. My 
way is to put each plant under the spray 
of the tap in the kitchen sink. If you 
use the water treatment let the leaves 
dry thoroughly before putting the plant 
where the sun can reach it. How often 
you do this depends on the amount of 
dust in vour neighborhood. Even in 
my hot-air-heated hous« I don’t get 
around to this chore more than two or 
three times a year but I live out of the 
city. There are those who talk of dusting 
leaves every two weeks ... 

Under the sin of coaxing and pam- 
pering goes overfertilizing which, instead 
of making your African violet bloom 
itself riotously to death, simply makes 
the buds drop off and gets you nothing 
but a lush crop of leaves. Your plant 
will live well and healthily on the fer- 
tility of its soil for at least six months. 
Then you may ofter it a weak solution 
of liquid fertilizer (a teaspoonful to a 
quart of water)—once a month if you 
can’t resist. I do this about once a year. 

Speaking of soil brings up the other 
reason for the enduring fascination of 
African violets. Not only can rank 
amateurs grow these exotic imports with 
ease, but they can propagate them with- 
out benelit of greenhouse, special light- 
ing, or scientific training! The simpiest 
way is to divide a plant that has 


developed two or more crowns (sepa- 
rate rosettes of leaves). Gently tap it 
out of its pot and cut apart the new 
crowns trom the mother plant with a 
sharp paring knife. Replant each new 
crown in a small pot of its own and 
put the parent plant back in its own pot 
vith tresh sot. 

Phere are as many recipes for African- 

olet potting soil as there are varieties 
of African violets (and no one can count 
those). | happen to know that this 
simple mixture works a treat: one third 
peat moss, one third good garden soil, 
one third compost, and a teaspoonful 
of bone meal for each pot. The object 
is to get a loose, coarse soil that will 
let in the air. You can also buy ready- 
mixed African-violet soil from a green- 


1, . ‘ 

LOUSE You'll need very little, since 

these plants will only flower if they are 
' 

n smali pots. Give them root space 


and they goa to leat. 

As you vro' more expert you can 
begin propagating vour violets from a 
Ssingie teal Ot a tavorite plant, vou can 
grow them trom seed, and you can cross 
you \ et plants to make new vari- 


eties. But first get the hang of keepin 


then 


WOOMINE and atl these pleasures 


come later. 





You 
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Is your child starting 


school next fall? 


Here are eight lessons you can teach him now to 


make that first year at school safe and happy 


BY ELIZABETH CHANT ROBERTSON, 


NTARTING school is a big event for 
S any youngster and it takes five or 
six years to prepare him for this experi- 
ence. If you can answer ‘‘yes” to the 
following eight questions you will have 
done a great deal toward making your 


child’s entrance into school happy. 


Can he look after bimself? 

To a toddler, learning to undress and 
dress to brush his teeth, to hang up 
hig wraps is an exciting and frown-up 
process. It is best to start teaching him 
to do these and other jobs for himself 
as soon as he shows any interest in 
learning them. Of course he ts awkward 
and slow at first. You could do it 
yourself in half the time, but it ts far 
better to sit back and let him do it. Of 
¢ 


course you should come to the rescue 


when he strikes a snag or gets tired. 

A small child can be a real help around 
the house: he can put away the silver, 
set the table and wash vegetables. He 
enjoys doing such things and they also 
help to satisfy his curiosity. Soon he 
can learn to do even more interesting 
things, such as running errands, clearing 
the table and tidying his own room. 
These are important jobs to him and 
of course he likes to please his parents. 
Naturally you will praise him for his 


too pertect 


+ 


help and you won't expect 
a result. It’s a pity to be in such a hurry 
that you can’t accept his assistance, 
because he can learn a great deal by 
helping you. He learns to be tidy and 
orderly by watching and helping you 
keep the house neat. 
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M.D., DIRECTOR, CHILD HEALTH CLINIC 


You can help him to learn to make 
choices by letting him choose which of 
two shirts he will wear, what he will 
buy for Daddy’s birthday, how he wants 
his own room arranged and so on. Some 
youngsters find it very diflicult to mak« 
choices, mostly becaus« they have so 
little practice at it. 

He needs to learn to get along without 
you, so arrange a short time each day 
in which he plays by himself, preferably 
in his room with a gate across the door 
or in a closed-in back yard. A visit 
by himself at a friend’s house or a few 
days’ stay with his grandparents helps 


prepare him to be on his own at school. 


Has he had experience with suitable pla 
P 
material? 
When he starts to school he will 
certainly have some handwork to do. 


If he has played with blocks, simpl 


puzzles, paints, crayons, blunt-ended 
scissors (but ones that will cut), plasti- 


cene and other such materials at home, 


+ 


he will feel more at ease at school. Also 


he can learn to follow simple directions 


when using these objects. It is an 


advantage if he knows the common 


lict + | ¢ 
| 


colors and if he can distinguish, at leas 
roughly, differences in size and shape. 
II | ll th tl o | / 

e can learn all these ings painiessly 
while he plays, if you and your husband 
help him. The schools don’t expect him 


to know his ABCs 


so don’t worry him with them. 


to De able to count o! 


th 
Wagons, doll carriages, tricycles, sand- 


piles, slides, swings, balls and many 








MENNEN 


BABY 
MAGIC 


SKIN CARE 







Now, lucky babies 
born in 1956 need 
not have diaper rash! 


Prevents diaper rash, 
stops diaper odor! \«s, \ennen Baby Magic 
actually prevents rash and heals present cases . . . used regularly. 
Checks chafing, chapping, cradle cap. Gives baby “kissin’ skin” 


all over! 


MENNEN... Baby Specialist since 1880. 


EE: MENNEN MENNEN 


MENNEN 


Baby Powder Baby Oil 
— “Satinized'’ tex- “‘Lanolized" to baby 
ture guards baby wipe baby clean oil 





better against without harsh 
diaper rash. rubbing. Can't ee 
Won't cake on stain sheets, ‘ 
skin. clothes. 
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MY SKIN needs NIVEA 
— yours too! 


Young as you are, your skin oges every day 
Nivea Creme keeps your skin supple and youth 
ful by replacing the natura! oils that time draws 
from t The Nivea 


secret is that contains 


Eucerite nearest thing in the world to these 
natural oils Use Nivea regularly in the Nur 
sery. Keep your own skin young and beautiful 


by applying Nivea daily, and os a night cream Tubes 35¢ and 63¢ Jar § 








PROTECT YOUR FAMILY'S HEALTH 


p 
M 
w VIFCAL:FER 12 


NEW ADVANCED 
VITAMIN MINERAL CAPSULES 


Modern medical research proves if. Every 
growing boy and girl needs an adequate 
supply of essential vitamins and minerals. 


Now Wampole VI-CAL-FER 12 — in small 

easy-lo-take capsules — supply essential 
vitamins A, B,, C, D and By as well as 
important calcium, phosphorus, iron, and 
other materials. 


They help provide a valuable supplement to 

ordinary diets — help your child grow strong 
healthy bones and teeth — aid resistance 
to coughs, colds, body infection — stimulate 
appetite and proper functioning of the body. 


Economically priced — now you can meel 
your family’s vilamin and mineral needs af 
new low cost! 


,is, 
one capsule) 3!4¢ per day 
“il 1 v 





. Two 

¥ ° ’ 
wampoit == MONTHS 
[Wi CAG-FER 12 SUPPLY 





only 
$1.95 
at all druggists 


EQUALLY EFFECTIVE 
FOR ADULTS 








A WAMPOLE PRODUCT — YOUR GUARANTEE OF HIGHEST QUALITY 











father | know 
vavs allowed his five-year-old son to 


early age. One 






ocuarhh as tell him when and where to cross the 





vhen they were out together. 





the time a child is ready for school 





e should have learned always to walk 





e sidewalk, always to walk straight 





the street and always to obey 


Lross 





+} + 


1e tratlic lights or traflic officers. Thess 





and other safety rules have to be dinned 





to him and of course we adults must 





nvariably set a good example. Young- 





sters should be taught to take the route 





to school that you have planned out 








\ for them (possibly under the supervision 
i suse Of a reliable older child at first), and to 
é 3 come directly home from school. They 
5 should also know their name, hom« 
n address and their parents’ name. 











rt st Is be dressed suitabh 
$ s ST SUC This seems rather an anticlimax, but 
. . s really important to dress him as 
s Arke much like his classmates as you can. 
en his | remember one little boy who was sent 
h t => . off to school in a bright red sweatet! 






The other young- 
seen clothes like that 


with shorts to match. 





sters had never 













, t . Wea betore, So they said he was a postbox 
ss nsell and stuffed his sweater full of leaves! | 
: =S _— AlN daresay that child, who is now a grown 
s S er man, can still remember that experienc« 
K c er with discomfort. 
\ « learnin 
- *e ; " Of course your youngster’s clothes 
should always be loose enough so that 
, he can move freely, be easy to undo 
f sila and put on, have loops for hanging up 
ng children have and be easy to wash. The articles he 
une takes off at school such as rubbers, 
: : S sive siper="— galoshes, coats, hats, and mitts should 
. ney Ano 


have his name on them. You can write 
take i owin an 
mc, > ou his name with tnk inside his rubbers and 






on pieces of tape for his other clothes. 











S i « en iL ( . 

ss - se sites eat Is be acquainted with the school? 
s a mistake to think Most schools like you to register a 
esters lly k how to Youngster who ts due to start next fall 
scotia , » child that has Sometime before the summer holidays. 
mself almost exclusively is 20me schools have a meeting at that 
tr sadvantage when he starts time for the new mothers or have book- 
lets for you about the school. hes 


nterview you about your child. 


+ 


s a good plan to take your youngster 





e bec 
+ +} 

| ; j , over to the school and show him around 
\ ilthy, regular daily routine whicl 

e acct Without arcument enables a —& Many schools like him to spend 
C4 >S i < ~- lav « 

we « tus fall attention 3 a morning or afternoon in his grade. 

‘ , = =i \ ait CTILIO >) ' 


vat will com Most teachers enjoy meeting thei it 
< Viti 4 i 


children’s | perhaps you 


the many ne experiences t 


families and 


s way when he starts school. If you 
r hay t ? 
have taught him to eat well, a job that 08 ave her over to tea or dinne * 
I \A 1 l ‘rr ‘ - 
takes among other things both patienc« ren your child is in her class. Chil 


: dren, especially the younger ones, are 


and a good example; to come to meals 


»| thei vee ane 

on time; to go to bed at a regular hour ‘leased when thei mothers and 

' heir teach ' ' < 

without objection; to have a usual time eachers are friends. It is wel 
te } that t tes ‘ t 

for elimination: to eniov active outdoor » remember that the teacher has thirty 


dace Chianti. dette te eantet tes or forty other children besides yours. 


him to get off to school on time Avoid criticizing her or her work, par- 
' 


ticularly before the child. 


without 


fuss or flurry. Besides they are better 


7 Ee ean . ai 
for his physical and emotional health. lhe schools have put a lot of though 
nto wavs ot 


making your child’s en- 


him to know 


to cover his 
to cover | 


The teachel will expect 
a handkerchief, 


sneezes and coughs, to keep things out 


easy and happy. 


ioking 


| 
thoughtless adult about the strappings 


. 2 trance nto school 
how to use 


Sometimes a remark by a 


of his mouth, to look after his toilet 


to wash his hands. Most 
e : Waitin 
of this he learns by example, It is best 


and other unpleasant incidents that are 
little Willie at 


cause a lot of unnecessary worry. Young 


needs and 


ge for school can 


to have him checked over by vour doctor 





: ‘ children take such remarks literally ane » 
at least once a year and by your dentist | ' ’ 
2 ‘ they dont know enough about school to 
at least every SIX months, He W yrob- | 
: ; : appreciate the humor. Sot to | vent 
ably need booster shots betore he starts | wits, dy angina 
! their acquiring wrong impr 
school and it is advisable to have all this ri i ai Se wg } 
: le lirst term at k 
done well before the term opens. atten ool takes ie ¥ 
great deal of a child’s energy. It is 
. FS 
far harder on him than even vigorous # 
> Sf ) } j f\ > I | i 
Does be know and observe the safetv rules? play in a small group. So it is a good PS 


When you take him out with you — plan to let him relax when he is home. 


y ou would be 


parties or 





teach him the safety rules and also the wise not to plan trips, 


him in the week 
until he is thoroughly acclimatized. 






reasons behind them. Begin as soon 


extras tor 








as he can understand, and he can start 
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there are many, have evolved a most conversation Leaning to speak to one idditional members who've been guided 
HAVE CORSAGE, satisiactory system. Each club has a inother behind me, said the resident n, and the treasuret counting the take 
WILL SPEAK charge account with a loca taxi com- of the group to the treasure na stage the president shaking hands with 
0! Continued from page 20 roe “ hich will pick up the speaker, vhisper: “‘We got off easv this time ill her friends. The unfortunate speak 
Ik deliver her to her appointment, anc didn’t we? No tani fare, she di s he s left to wend her way homeward as 
ht return her to her home or office at the wn cal vest she may. 
e\ bie proviso, orf at all possible.” A es ol the meeting. Thus there’s KY And,” inswered the t easure s Clothes fo i speaker are a problem 
S( cancellation must seem to th = no embarrassment of asking the guest wught her own corsage to Wehadn’t Chev must be dressy but not too dressy 
ed vorking members of a program com- How much a ro tare?” “ Dic ay Cx pense.” Jangling brace Ss, drop ea gs, a ha 
st mittee like poor planning on the art ol you pay the dr cr atip ” Is he « i ny Wi , that’s the vay | Ké t But hat shadows the face, i “) ! 
Bo the speaker. This is one of the occu- as yOu aries the mers ne far too often the speaker nds hersel too-short: skirt ivoid them all like the 
te yational hazards and a smart committe¢ \t Cmne! recently J got caught wu stranded at the end of the ever | wue et’s face e woma 
! ? il . tw \ t ri 
ut vill simply get busy on the telephone ne niddie of the followin VO-way e secretary charting he numb ne MICK \ emem be a I 
1 ind find themselves a good substitute. 
to When you do get your substitute be 
‘\ sure you brief her fully on what she’s 
1 expected to say. An amusing mix-up 
occurred last fall when Collingwood, 
Ont., was celebrating the hundredth 
anniversary of its fall fair. The women’s 
it committee, the backbone of any fair, 
1S opened the celebrations with a Sun- 
. day service tn Trinity United Church, 
i vhich had also celebrated its centenary 
- two months previously. The scheduled 
q speaker fell tl and couldn’t come, and 
? | got the phone call: “Come and help 
x us.’ The tele phone connection was bad, 
| there was no time for a letter, but | 
vas certain that the occasion was for 
; the fall fair. Driving the ninety miles 
to Collingwood, | quickly organ zed a 
short speech on the dignity of agricul- 
; ture and the admirable work done by 
‘ the fall fair board. 
" I arrived just in time for the pro- 
. cessional, with no opportunity to check 
: my speech. Suddenly I realized that 
» J. H. Ferguson, MPP, who was intro- 
d ducing me hadn’t said a word about 
A 1 


farming. He was extolling the church 


centennial. With yvreat presence of 
mind, | thought, | changed my speech 
n midstream and spoke on the dignity 
of the church rather than the tmportances 


of the farm. 















al 
| But I wondered why the twelve 
directors of the tall fair in the tront 
t xew looked so puzzled. It wasn’t unt 
7 the service was over that | was gently 
\ reproached for not even mentioning the 
fall fair. In following Ferguson I hac 
been led completely down the or 
illey. 
' No Hassles Over Fares 
z What should you say in the invitation 66 . 7 . 4 . 199 
| hea eanaamemn Darling le looks just like you 
oO the speakel 0 avoid MIX-ups, send = eee N N e 
é i letter. The letter should make per- e Fe 
. fectly clear the name of the organiza- 
tion, the date and hour of the meeting, As far as this father is concerned. the resemblance between himself 
the place where it ts to be held, and and his young son and heir is anything but striking. but we’re inclined to 
scenic lndhe «gots gach “saan go side with mother. After all. if mother says this is the only baby 
etter should also state whether « no : : So 
traveling expenses vill be paid, hat Ith the whole hospital hursery with daddy S wonderful eyes and smile. 
. irrangements are being made tor meals who should know better ? 
and for overnight accommodation, if Very soon now, this young ¢ ouple will be taking their baby home 
that is necessary. If you arrange hot and then begins the marvellous adventure of wat hing baby grow up. 
- wcommodation be sure to inlorm the 5 ; d 
desk clerk ahead, so that when the And that’s where Heinz is ready with a helping hand. From the time 
l speaker asks for her bill there S me baby is only a few weeks old, all through his early growing yvcars, 
misunderstanding. . Heinz offers a wonderful assortment of practically everything 
The ita letter should also. stat baby will need for his diet. 
clearly whether the occasion is forma é 
or informal, and what dress Is equired When your doctor tells you that your baby 1s ready for solid food. 
> In the follow-up letter, if additional teas you can turn with confidence to Heinz—the finest Baby Food 
; or luncheons have been laid on, the it 18 possible to buy. We at Heinz consider vour babv’s first foods 
) speaker should be told so that she may as our spec ial responsibility. 
take the necessary clothes. 
The speaker should also be thoroughly 
briefed on the length of time allowed 4 
for the speech, so that she will finish a] - i NZ Bab y fi oods 
on schedule. al e 
Settle transportation of the speaker, 
both to and from the occasion, when MORE THAN 95 KINDS 
you make final arrangements with her. STRAINED AND JUNIOR MEATS « BABY CEREALS + STRAINED AND JUNIOR FOODS + TEETHING BISCUITS 
The Montreal women’s clubs, of which 
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You 
also serve 





GIVING 


Always, somewhere, human 


REGISTERED 





(j= 





No matter what our age, the need for vita- ’ we y : me : oe 
mins never stops. Vitamins help maintain a — L " 11 rite y to tu I suffering will be eased, hope 


normal appetite, aid in growth and help , ) earing tl an uit s . = ; s 
build resistance to infection. Shortage of . ae 7 will be restored, and hearts 


vitamins is a common cause of over-tiredness, bay : rPPe Ca - Ss “ ; g ki a — 
lack of pep. Play safe— put a bottle of ONE- = in efiect t S ir audience. till and homes made happ c 


A-DAY (Brand) Multiple Vitamins on the ; ea that , it.” thev’ll _ 0s had com assion. 
table at mealtime and make sure that every ONE DAY a ia Ai aes ca y p 
member of your family takes . id 


one a day MULTIPLE ‘ ; “fe ei : *y $2 ia TO THE 
ONES DAY “eo. | SEZ bor, Fes considered rather bad manne GIVE RED CROSS 


eye i Speake : head table 


MULTIPLE VITAMINS gee Sa ‘ies " ” 
Look for the blue and white package a a ~ The Work of Mercy Never Ends 
with the big red “ONE”’. 


rsa- 





t easy. 


\ Lavender-lined Coffin ° 
: ' Babies Woollens Wash 
fe vears ago was the guest ol : 
tising and Sales Club. Softer in ZERO ! 
lion was a wholesal No matter how often those prec- 
caskets—a man dedi- ious babies woollens are washed 
BERT he Milks Mieehell shea with gentle ZERO Cold Water Soap, 
B cata biggies Se they'll always remain soft and 
» & ' the main course arrived—the indi- bright as new, never shrink or 
( sur € vidual chicken p for which Chateau mat. ZERO softens water too! 59c 
aur mous—he launched into the package does 50 washings, 98c 
o. > , pe a a ae” package over 100. At your local 
7 \ nethods of embalming. 
it a — vs i ans drug, grocery and wool shops. For 
: Ms ; ’ a wondertul proc- Free sample write Dept. 2B, ZERO 
some of the Soap , Victoria, B. C. 


he added: 
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gements 


““T don’t eS a 
: Pain, Burning, 
Wuat happier partner could there be for a “Come, come, he said. “A busi Tenderness 
blouse or jumper than a GOR-RAY skirt ? mar ae ae ie Quickly 
With their youthful fashion lines, pleated or ae RE cass Pa aes oft eT Relieved 
plain, full or pencil-slim, these wonderful i see, You'll quickly forget you 
skirts are the first choice of the elegant t the ntract—tl ndert pwsahmpeny Sheer nempalpe 
| £ l derness or burning on the 

woman. Cut with traditional skill from the ee me, 1 ) _ ar + a Ee bottom of your feet when you 

, IE tea cee ” use Dr. Scholl’s Zino-pads. 
finest English pure wool materials, a co) en These thin, downy-soft, won- 
: : ; ierfully soothing, cushioning, 
GOR-RAY is a fashion ‘must’. protective pads lift pressure 
on thesensitive spot. Speedily 
remove callouses when used 
with the separate Medications 
included. Ask for Callous 
size. Cost but a trifle. 


D! Scholls Zino-pads 
BUNIONS Ty 


FAST RELIEF! 
To instantly lift painful shoe 
friction and hide the unsightly 
bulge, wear Dr. Scholl's BU — REDUCER—a 
cushioning shield of soft rubber. Worn invisibly 
introduction. If you look down at vour under stocking. Helps preserve shape of shoe. Only 
A . 85¢ each. At Drug, Shoe, Dept. Stores everywhere. 


Lace 





Trade Enquiries: 
Frederick Dickson & Co. Ltd., 
$55 Hamilton Street, Vancouver 3, B.C 78 
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apping It up. 


down! ight hilarious. 


you make the dinner speech tonigh 


‘*What about?” I asked. ‘“* What shall the box with 


Came the dinner. 
Mr. Motherwell referred to our nat 


, . 5 
growing poultry flock, then announced: donor of the cup ap yroached me 





“Cluck, Cluck.” 


| | ; " j | 
a speaker has to realize: hazards Ol speakers, 


recapitulated one by one. 


And with the thank-you speech comes 


Far, far too o 


eR  f/I7 FAA — Ge 
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’ the onlookers say: “*She’s bored.” insisted. “You were here, anc 
If you gaze straight out at the audience Rudy Vallee.” 
say: “Look, she’s I wonder whé 


that story. 
the introduction is On another 


| wasn t speechless 


poultry-raising career I I was in Yorkton, Sask., 


attended a meeting of poultry breeders involved inal 
n Ottawa, presided over by the federal whatsoever to do 
minister of agriculture, W. R. Mother- 
Weather grounded the invited crowding into town for the 
from Cornell University. Poor game between 
Mr. Motherwell, no speaker. If he asked sixty-five miles awav. 
oultry breeders present battle had been raging 
make one friend and _thre« being passed 
In desperation he shaking of hand 
only feminine poultry nations. 


“Kate,” he implored. ‘“‘ Will Naturally 


+?” 


answered Mother- the arena was jammed. 
“About twenty minutes.” had been brough 


In introducing me, end of the game, 


you the little lady a request that I make the congratulatory 


industry and hard — speech on the 


completed two world to the Melvill 
ry laying.” The applause Like a fool 


t} } 


he ice by tl 


have started w 


Such are some 


win out over refresh- 


stands. She works 


eve follows them, and every ear is at- — since the bakeboards 


advice is that given by Franklin Roose- When the Christmas-baz 


and by some sort of I think the 
entertainment committec speaking Pv 
near. They rise in of thirt har 
ol th hall to put vheelcha 
Every head turns, every once a Week. 
+} 
muted clatter of cups and on the wheel« 
saucers being fitted together. spoons and sifte 
Ss veech? The est Fut we manager 
velt: “‘Be brief; be sincere; be seated.” reached fever 
to hear her points cided they t 


presenti the cor- ngredients and 
ften it is presented Fhe. gobs of 
thank-you. It’s pinned takingly rolled 
| 
bosom of the speaker hands before 
has a uinerabDi« yaked The 
pins stick n, the the oungstet! 
t’s all too painful. Far mulated the 
presented ahead ol dollars, whicl 
till, let th . ker otf 
stil, le ne CAKE an artificia 
| 
and yu he money companions 
a club project. Pub ans 
u ( 
worth her salt w take { 
ite « ind 
hazards in stride. But 
‘ 7 memories When 
handle those shattering, ~~ +} 
vy er 
blows? > . 
4 LDte ( aside 
our Canadiar Na- 7, » 
cooking school really countri vith 
Each aiternoor Ve is ours frite« 
for the oldest person m on mer 
One alternoon the cake zatiol Uns 
[Toronto womat wed e the 
rem nded me ot Queen none 
yerched or hite Nair, | 
‘ 
dress, the ow-heelee 
‘ ) 
yut 1G nitabl ( F 
il ( 
the ( } + 
SD 


ey af 
ht ars che Ni, ™ 
ist like yesterda B 
( i ‘ i ic if il ‘ 
i i 
vared. | Sale alge ( inac i 
‘I did nor.” “Ah yes,” she much for t 


been amazed at 


back and forth 


station’s sportscaster asked me 


| | 
he crucial game. 


ons tide vas running 


only escaped throug 


Youngsters in Wheelchairs 


The easiest tl 


yread cookies, since they require fe 


Give GENTLE 

















go UNSTERDAT 


When your kiddie cries, whines, pushes away her food 
—says “NO” to every comforting suggestion—she may 
be constipated! If so, don’t give a harsh, adult laxative— 
give GENTLE Castoria. CASTORIA coaxes—never 
forces—little bowels. Soothes upset stomach, too! 
CASTORIA is made especially for children. Contains a 
mild vegetable regulator. No harsh drugs to gripe or 
cramp. All children like the GOOD 
TASTE of Castoria, and take it readily. 
Get a bottle today and have it on 
hand. Large size only 45¢— 


Economy family size 75¢. 
For the relief of: 
Stomach upsets Irritability 
Listlessness Restlessness 
Lack of appetite at night 
Feverish Colic 
conditions Fussiness 
Fretfulness Teething 


Colds Troubles 


—when caused or aggravated by irregularity 





Clinically approved for children. Safeguarded by 141 Tests! 














A WELCOME GIFT — ANYTIME 


12 issues of CHATELAINE for only $2.00 





Please send/ Name Check here if you 
CHATELAINE - wish your own 


for 1 yr to \ Address 
new t renew 
ibscription entered 


SENT | in ddvednacaneanene weed P . I enclose $ 


BY \ Address Please bill me 


r 


300d in Canada oniy 


Chatelaine, 481 University Ave., Toronto 2, Canada 





















PREVENT DIAPER RASH 
WITH 


Duapurene 


head Dicporene Ointment 
aor 


4 soothing. W ec > the = 
b ate Diaper ® App b 
Dieporene Baby Powder » 

GM» ohly absorben! ouvd-sof oy 

; Act y destroys dicpe = 

b mmo odo ° or 

FREE — Diepocrene Ointment ', Or. Tube — 


Send 10c to cover cost of handling ond marling 
to 36 Coaledenio Rood, Toronto 


PRESCRIBED BY PHYSICIANS 


BABY'’S “> 
COLDS ©) 


Help Nature To Fight Them Off 











NOTHING CLEANS 


TOILET BOWLS / 


like ES 
SANI-FLUSH J 






| Just Pour, Let Stand, 
Then Flush! 


} 
New SANI-FLUSH, with 4 


$5 ways 






dium Bin valaté act 
at once: cleans, deodorizes, 
disinfects! Removes even 


hard-water rust stains 


KILLS GERMS AS IT CLEANS! 


80 








WHAT MADE 
THIS CAKE FAIL? 


Here's why good cooks have 


failure-. even when they 


follow instructions exactly 


By Chatelaine Institute 
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This stick-up job really paid off 
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to the labora- 
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This floor is Marboleum pattern M-18 with 


MODERN coLours! Dominion Linoleum offers the largest 
colour choice of any permanent flooring. Now you can 


select from softer, more modern colours created for the 


“‘living” as well as the ‘working’ rooms of your house, 


ee RR Veen 





Sia Arai ce Ohm pace" 





TO INSTALL! Permanent Dominion Linoleum 
All you need underneath is the first 


rough flooring, plywood and felt paper as shown. And 


ECONOMICAI 


s a finished flooring 


because of its finished appearance it needs no covering. 


Dramatic... and the 


theme is today’s linoleum! 


**movie setting” bedroom 
a touch of drama 


Picture yourself in this 
—created for those who have 
in their souls! 

See how the tasteful Marboleum colours form a 
stage on which every carefully-chosen furnishing 
flaunts its finest features. Note the “exploded 
stars”. We can design decorations like this for 
you, or you can plan an exclusive one yourself. 
You draw it on paper first—then cut it into any 
position on your linoleum floor. This clever linole- 
um trick adds personality to the decor of any room. 


For new homes or smartened-up old ones, there’s 
a world of inspiration in Dominion Inlaid Linoleum 

over 70 colours and variations to choose from. 
Let us show you how lovely, prat tical Dominion 
Linoleum in Marboleum or any of its other smart 
**Inlaids’’ can make your dream castle come true. 
fully-illustrated leaflets on room 
maintenance and installation in- 


For interesting 
scenes, colours. 
formation, write: Home Planning Dept., Dominion 
Oilcloth & Linoleum Company Limited, 2200 St. 
Catherine St. E., Montreal. 


motifs of M-13. For a list of the furnishings used in this room write us at the address above. 


* time you save on flo or care is one ¢ 


EASY TO CLEAN! 
the most pealing tea 


racks 


MARBOLEUM « DOMINION JASPE 
HANDICRAFT + DOMINION PLAIN 


mace 


DOMINION 
LINOLEUM 





“COKE” 1S A REGISTERED TRADE-MARK 


This is the taste that’s uniquely ditterent. 


This is the tang that’s distinctly less sweet. 


This is that tresh sparkle—unmistakably Coke. 


On TV See Canada's top Comedy Show the friendliest drink on earth 


“The Adventures of Ozzit & Harriet™ 


Check y aT local neu paper J ’ Sime od Mlad Stati " 
COCA-COLA LTD. 
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